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 “Sanicap” 
The Sanitary Cap 


For Mason Jars 


If you use glass jars for any. portion of 
your pack you should insist on having 
“Sanicap,” the only sanitary jarcap Proof 
against action of fruit acids. No salts of 
zinc. Costs less than the old style cap. 


Samples and Prices: on 
Application 


American Can Company 


New York Chicago San Francisco 
Loca offices in all large cities 
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SECRETARY—JAS. M. HOBBS, GHICAGO; ILL. 
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W.H. NICHOLLS & CO. 
Canned Goods 
Brokers 


35 River St. CHICAGO 
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EDWARD P. SILLS 
Packers’ Agent and Broker in 


@anned Goods... 


42 RIVER ST., CHICAGO 
~orrespondence Solicited. 
Liberal Advances on Consignments. 





J. K. ARMSBY CO. 
Wholesale 
BROKERAGE AND COMMISSION 


5 Pacific Coast 
Boston Products 
New York 42 River St., CHICAGO 


EMERSON 2 HALL 


OFFICES: 
ree CANNED 600DS 
“Meroe «€©6 DRIED _-FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers In Nebraska and Minnesota. 





SAM BAER & CO. 
Brokerage and Commission 
Canned Goods anc Dried Fruits 


CO RESPONDENCE SOLICITED 


34 Wabash Ave., CHICAGO 





E. C. SHRINER 6 CO. 


MANUFACTURERS’ AGENTS AND BROKERS IN 


GANNED GOODS AND CANS 


BALTIMORE, MARYLAND 





DALLAS MERCANTILE Co. 
Brokers and Manufacturers’ Agents 


OFFICES 


Jallas Mercantile Co., Dallas, Texas. 
ater-State Brokerage Co., Oklahoma City,0.T. 
uter-State Brokerage Co., So. McAlester, I. T. 


TRAVEL MEN DALLAS, TEX. 





The Tatman Thompsen Co. 
WHOLESALE 
Brokerage and Commission 
NEW ORLEANS, LA. 


Send us your offerings. Cover jobbing points 
in Louisiana and Mississippi. 





Tf. J. O'BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fraits 


42 RIVER ST., CHICAGO 











G. M. AHRONS CO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicited. 





Flannery & Hobbs 
BROKERS 


42 River Street, CHICAGO 





WALTER A: FROST & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
5 WABASH AVE. CHICAGO 
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MOORE-HOLBERT COMPANY 


BROKERS 
High Grade Food Products 


St.Paul . Minneapolis . Buluth 
and Tributary Points 





E.L. STANTON &CO. 


Brekers and 
Manufacturers’ Agents 


Packers’ Cans, Canned Goods 
~~: Dried Fruits 


310-311 GRANITE BUILDING, ST. LOUIS, Mo, 





GETTYS BROKERACE Co, 
SUCCESSORS Te 
GETTYS & GILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PROBUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





GRIFFITH-DURNEY COMPANY 


WHOLESALE GROCERY BROKERS 


CANNED COODS A 
SPECIALTY 


San Francisco, Cal. 





SEAVEY & FLARSHEIM 


CANNED GOODS 
Kansas City, Mo. St. Louis, Mo. 
St. Joseph, Mo. Omaha, Neb, 
St, Paul, Minn, Wichita, Kan, 


Cover All Jobbing Centers Adjacent to Above 





FULTON GORDON 


Manufacturers’ Agent of all kinds of 


Canned Goods, Dried 
Fruit and Nuts 


N Beonal Bani ‘Bldg. Louisville, Ky. 
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Canned Goods Brokers and Commission Houses 
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THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


INDIANAPOLIS, IND.. Majestic Bldg. 


CHICAGO, ILL., 53 River Street 





BAKER & MORGAN 
CANNED GOODS 
BROKERS 


ABERDEEN, MARYLAND 
OUR SPECIALTIES 
CORN AND TOMATOES 





ROEMER & CO. 


Packers’ Agents 


and Brokers in 


B. F. MOOMAW CO. 


SUCCESSORS TO MOOMAW-HORTON CO. 
ROANOKE, VA. 
Brokers in Canned Goods, Cans, 
Labels and Shooks 


Our Territory: Southern and Middle 
Western States 


Correspondence Solicited 


‘2 CANNED GOODS) 


H. F. DONLEY CO. 


Merchandise Brokers 


Canned Goods, Dried Fruits 
OMAHA 


Cover Jobbing Points: Nebraska, Western lowa 


PICKRELL-CRAIG CO. 
Incorporated 
BROKERS 
Canned Goods, Dried Fruits 
201-202-203 KELLER BLDG. 
LOUISVILLE, KY. 





ZANESVILLE, OHIO 


Correspondence Solicited 















Condensed 


















HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 


PRICES: PRICES:} In barrels of about 240 Ibs. ~ - 6c per Ib. 
In 50 and 100 Ib. packages - - Sc per lb. 


Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - 37¢ per gallon 





























THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 











A GRAND OPENING FOR A GANNING PLANT 


A small town situated in the heart of the best truck farming 
country in Oklahoma, along the M. 0. & G. Ry., wants a $10,000 
cannery. They offer natural gas in unlimited quantities at 2% 
cents per thousand feet under a leng time contract. The Com- 
mercial Club will give a free site for the plant, and agree to de- 
liver brick for construction work at $5.00 per thousand. The plant 
will be exempt from taxes for a period of five years, and the busi- 
ness men of the town have pledged themselves to buy $2,500 worth 
of the stock, provided a company is organized, Farmers in this 
section are willing to plant truck and small fruit under contract. 
Here is a wonderful opportunity for a live man with about $7,500 
to invest. It will pay to investigate this chance, Write me for 
full information. 


GLEN D. DAVIS, Industrial Commissioner, GULF ROUTE 
596 M. 0. G. Bldg., Muskogee, Okla. 






































Farnum Brokerage Co. 


(INCORPORATED) 


Merchandise Brokers 
Kansas City, Mo. 





We sell canned goods and everything. 
Have our own warehouse. New ac- 
counts solicited. Particular attention 
given to the introduction of new goods. 


Write to us. 
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The cut illustrates our latest j 
Can Tester. We have been manutacte 
ing this style of Tester for the past 20 
years, and with the improvements which 
we have added to the machine, we fee} 
that we have brought it up to the highest 
point of perfection. The tester is as 
nearly automatic as can be made to do 
satisfactory work. The water in the pan 
should be slightly heated. and an air pres- 
sure of 15 lbs. should be applied on the 
can while passing through the water, 
ad not less than 50,000 cans in 10 
ours. 











THE MANN-STEVENSON CAN TESTER 


(Patented Oct. 10, 1882, Feb. 3, 1891. Aug. 20, 1895.) 


STEVENSON & COMPANY ...... _.. 


601-7 S. CAROLINE STREET. BALTIMORE, MARYLAND 
































PATENTED . 
This is our new improved ‘Sanitary Can Lock Seamer’’ which makes a Lock and Lap seam and is used with great success on fruit cans. a 
As the above cut shows, we solder the body from underneath, which places the solder on the outside of the body only; the inside being kept perfectly clean. 
The body is notched, edged, formed, acid-soldered and wiped, all automatically, at a speed of 50,000 cans per day. 
The range of the above machine is as follows: Smailest diameter, 2% in. x 54 in. high; largest diameter, 4% in. x 5% in. high: floor space, 6 ft. x 16 ft. 
weight complete, 4,900 lbs.; size of drive pulley, 414 im. face x 13 in. diameter; speed of pulley, R. P. M. 350. 


For fon Apply to TORRIS WOLD & CO. (Inc.) 218-230 N. Jefferson St., Chicago, Ill., U. S. A. 


Makers of High Speed Automatic Can Making Machinery, Presses, Dies, etc. Eastern Agents: Hughes & Co., 4 Liberty Square, Boston, Mass. 
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A Safe and Positive Can Test 


A safe and positive can test is what you require and get 
in the “Bliss” No. 15K Automatic Round Can Tester. 

The revolving carrier provided with 30 pockets is driven 
by a worm wheel, which imparts to the carrier an even and 
' uniform motion, reducing agitation of water in the testing 
“Stank. Leakers are readily detected and removed, the per- 
fect cans pass off through a separate chute. The machine 
handles cans from 2 to 5 inches in diameter by 2 to 6 
inches in height, and operates at the rate of 120 cans per 
minute. Details on request. 
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Complete 
High Speed Equipments for Sanitary 


’ 
“Bliss” No. 15-K Automatic Round and Packers’ Cans 
Can Water Tester 


E. W. BLISS COMPANY 


33 Adams Street, Brooklyn, N. Y., U.S. A. 


Representatives for Chicago and Vicinity—Stiles-Morse Co., 562 Washington Boulevard, Chicago, III. 
































AUTOMATIC AIR PRESSURE TESTER 


FOR SANITARY AND 
PACKERS’ GANS 








NO WATER 
NO ATTENDANT 
EFFICIENCY ESTABLISHED 
HIGH CAPACITY 








WRITE FOR FURTHER PARTICULARS 








McDONALD MACHINE CO. 


Manufacturers 
MODERN HICH SPEED CAN MACHINERY 
32d AND SHIELDS AVENUE CHICAGO, ILL. 





AUTOMATIC AIR PRESSURE TESTER 
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Don’t Kick About Low Prices 


Just remember that manufacturing methods improve and 
your competitor is probably using better equipment than 
you; for instance, 


“THE REEVES” 
Variable Speed Transmission 


to regulate the speed of his cookers, fillers, cappers, 
blanchers, conveyors, etc. 


eee 
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By turning a small hand crank you can increase the 
speed 1 can, 2 cans, 5 cans, 19 cans or more as your help 
becomes more skilled or as the condition of the material 
varies, or, a turn in the other direction reduces the speed. 

You not only increase the efficiency of your plant but 
better the quality of your product. 


Our Catalog tells all about it. Ask for it. 


REEVES PULLEY CO., “troina” 





IF 
TIS 


USED IN prec 
A CANNING , ae ns 
FACTORY, ookers, Silkers and 
1 SELL IT. all Machines 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“‘Lockwood”’ 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 


My Motto: 










SPECIAL EASTERN ACENT FOR 
The ‘*‘Sprague”’ 
Line of Canning Machinery 


“Hawkins” Continuous 
Capper, Colbert Rotary 
Tomato Filler, Model 
























for Canning 
Purposes 





500 Page Catalogue 
for the Asking 

Don't Worry, 
ask me, I'll 
get it for you 








The Buyer Must be Satisfied 
















































RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Ave. 
CHICAGO 





MANUFACTURERS OF 
SOLDERS 
OF ALL KINDS FOR 
Canners’ Use 


— 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 
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Chisholm-Scott 
Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, General Manager 


Operating Patents of FACTORY: SUSPENSt@ BRIDGE, W. Y. 
Cc. P. and J. A. Chisholm Branch Office 
R. P. Scott with Sinclair-Scott Company 
J. A. Chisholm and R. P. Scott Baltimore, Md. 





Some recent offering in the trade induces us to re 
mind any prospective user of Viners infringing eur 
patents, which cover all known means of vining 
green peas, that any bond offered should be perpetual 
and good for at least three times all ——— royalty. 
It is not generally understood that the person using 
an infringing machine is liable to three times the 
regular royalty charged by the users of a patented 
article. The expiration of our patents in future, will 
not relieve you from liability while the patents are in 
force. None of the bonds we have ever seen entirely 
protect the customer. Have your bonds inspected 
by a competent attorney. 

Yours respectfuily, 
CHISHOLM-SCOTT CO. 
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American Coke and American Charcoal 


BRIGHT TINS 


“AMERICAN ———a——" = CHARCOAL ise p 
~AMERIGAN-—=——AA_——CHARCOAL a, 
=AMERICAN— ——AAA—— —-CHARCOAL- e 
SaNERICAN——AAAA—— CHARCOAL |" f 
—AARAA— CHARCOAL |; 
a —_ === CHARCOAL 


These products are made from select materials, under the best conditions, 
and are everywhere recognized as the Standards of Tin Plate. Specially 
adapted to the manufacture of tinware and to the canning interests. Made 
in grades and coatings suited to every purpose. 


. American Coke 
American Best Coke 
American Kanner’s Special 
American A Charcoal 
American AA Charcoal 
American AAA Charcoal 
American AAAA Charcoal 
American AAAAA Charcoal 


Classified according to the amount of Coating. 



























































Note:—AMERICAN COKE is an everyday plate, made better 
to-day than ever before, in this country or abroad. Instead 
of substitutes or plates equal to, specify the standard brands 


“AMERICAN” 


American Sheet axdTin Plate Company 


General Offices: Frick Building, Pittsburgh, Pa. 
Manufacturers of SHEET AND TIN MILL PRODUCTS of Every Description 


DISTRICT SALES OFFICES 




















Chicago _Denver New Orleans Pittsburgh San Francisco 
Cincinnati Detroit New York 7 Portland St. Louis 
Philadelphia 


Export Representatives: UNITED STATES STEEL PRODUCTS COMPANY, New York City 
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The following Advertisement appeared in The Canner during season of 1908. 
Several extracts having recently appeared in the Trade Papers, relative to 
“ QUALITY CAMPAIGN,” we have decided to republish the advertisement in full. 


Better Canned Goods 


MEANS 


More Canned Goods 
Quality Means Quantity 














Let every package of Canned Goods be a Food Show. 

Build up the Canned Goods industry by packing superior goods. 
Do not weaken the structure by packing inferior goods. 

Give the consumer value received. 

Make your pack a positive, not‘a negative influence. 





Don’t forget Canned Goods are eventually intended for eating purposes. 
Remember ‘‘the proof of the pudding is in the eating.”’ 

The Consumer is the court of last resort. 

The yearly consumption of Canned Goods is only 10 cans per capita. 
Educate the public to more Canned Goods with better Canned Goods. 
Start right with the right container. 

Use the can of quality, the housewife’s guarantee of goods of Quality. 


The Sanitary Can 
SANITARY CAN COMPANY 





General Offices : FACTORIES : 
FAIRPORT, N. Y. Fairport, N. Y. Indianapolis, Ind. Bridgeton, N. J. 
New York Office: SANITARY CAN COMPANY, Limited, 
447 WEST FOURTEENTH ST. Niagara Falls, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENT 
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YEARLY SUBSCRIPTION RATES 


In the United States, its possessions and Mexico, also Canada, 
$3.00; in the United Kingdom, Europe and ail countries in the 
Universal Postal Union, $5.00, postage prepaid. Single copies, 
10 cents. 








DISCONTINUANCES 
ribers over one year in arrears will be dropped in 
Fh none with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 





ADVERTISING RATES 
Advertising rates will be furnished on application. 


TERMS... 

h with order for firms not rated or with whom we have 
act extablished credit relations. Bills for advertising and sub- 
scriptions are NET CASH—no discounts allowed. All accounts 
subject to sight draft after 60 days. 








REMITTANCES 
Remittances should be made by Draft, Express or Postal 
Money Order, Registered Letter or International Money Order, 
made payable to THE CANNER PUBLISHING CO. Send all 
remittances to No. 5 Wabash Av., Chicago, U. S. A. Currency 
mailed is at sender’s risk. 





. TIME SCHEDULE 
Time of issue, Thursday of each week. Advertising forms 
close on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure proofs, copy should be 
received one full week in advance of publication. 





CORRESPONDENCE 

Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the followin 
regulations: Communications must always be accompanied wi 
the writer’s name, as no attention is id to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
correspondents, but all interested are cordially invited to use 
our columns freely. 





Entered as second-class matter, March 21, 1895, at the Post Office 
at Chicago, Illinois, under Act of March $, 1879. 








Again the talk is of “dollar tomatoes.” 
* * a 
THE CANNER is the canning industry’s weekly news- 
paper. 
* * * 
Anyway, Chicago’s 2,185,283 persons are liberal 
users of canned goods. 
* * * 
In the present advancing market the tomato is dem- 
onstrating its ability to “come back.” 
* * * 
An 8,000,000-case pack of tomatoes would be a 
small one, but that’s what they are talking. 
* * * 
Why not operate canning factories, if not all the 
year ‘round, at least during the greater part of the 
year? Write THe CANNER your ideas on the subject. 


Speaking of conservation, isn’t it up to the canning 

industry to conserve the good name of canned goods? 
* * * . 

We want to impress upon the canning trade that, 
as Wescott-Buffalo says, “There are plenty of things 
to can, and more are coming to the front each season.” 

* aK * ; 

Haven't YOU a suggestion to offer as to how to 
profitably operate a canning factory during a greater 
portion of the year? If you have, write “Wescott- 
Buffalo” or THE CANNER about it. 

* * * 

The report that some manufacturers may meet the 
competition of manufacturing jobbers by giving a 
larger discount to the so-called strict jobber has lately 
been added to by a rumor that another defensive 
move contemplated by a few food manufacturers is 
the establishing of their own distributing depots at 
certain important points. This seems a radical move, 
but manufacturers, it is said, believe conditions in some 
sections of the country may force them to face the 
issue. 

* x * 

The packer who uses his old stencils on 1910 pack 
goods will neither deserve nor receive anybody’s sym- 
pathy when his shipments are seized by Federal food 
officials and he is fined for misbranding. Ample warn- 
ing has been given; all canners have had plenty of 
time in which to provide themselves with correct 
stencils. It is illegal to mark a shipping case to indi- 
cate that the cans inside the box contain “3-lb.” or 
“2-Ib.” tomatoes, corn, peas or anything else, unless 
the figures represent the actual net weight of the 
food—and the food inspectors are practically certain 
to obtain knowledge of every such violation of the law. 

* * * 

Some of the packers of pulp and ketchup stock are 
making a serious mistake by using the waste from the 
peeling tables for these products, knowing that unfit 
material, as well as more or less dirt, becomes a com- 
ponent part of this raw stock. The boiling process 
and sieving machine may remove a part, but not all, 
of this objectionable material. They will not remove 
the evidence of the kind of material used. Sooner or 
later government experts will make seizures of ship- 
ments, prosecutions will follow, and as a result the 
whole canned goods industry will receive unfavorable 
comment. It seems strange that packers will use ‘the 
greatest of care in selecting, peeling and packing their 
tomatoes into grades, and endeavor to get a first-class 
product, and then put the refuse into pulp. We do not 
doubt that the peeling table affords waste which is 
wholesome and proper for use, but the practice above 
mentioned is open to serious criticism. 
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Pure Canned Goods. 


Purchase the can with the C in the bottom 











turing and shipping facilities 
are unsurpassed. 








DIRECTORS: DIRECTORS: 
T. G. GRANWELL, Pres't F. P. ASSMANN, Sec.&Treas 
A. W. NURTON, J. C. TALIAFERRO 
Cc. A. SUYDAM, Sales Agent B. H. LARKIN 


CHICAGO BALTIMORE SYRACUSE 


With our four factories our manutfac- 
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Canned Corn in Russia. 


NITED STATES CONSUL HERNANDO 

DE SOTO, of Riga, in his annual report, 

states that during the past year he succeeded 

in interesting a leading dealer in canned goods 
in American canned sweet corn theretofore entirely 
unknown in that Russian district. It was with much 
hesitancy that he ordered 20 cans, which he sold in a 
few days. His second order was for 50 cans, and for 
several months he has been ordering 100 and 200 cans 
at a time. One of the first-class restaurants has 
“American canned corn” on its daily menu. 

Who in the canning business has thought of Russia 
as a market for American canned corn? We doubt 
very much if any packer has ever considered the Mus- 
covite empire as a possible market for this commodity, 
which is produced nowhere but in America, and con- 
sumed—at least, not in any appreciable quantity—by 
no other people. 


maize,” because he didn’t like it. Perhaps it will 
appeal to the Russian appetite. We trust so, for a 
foreign outlet for American canned vegetables and 
fruits is much to be desired, particularly when there 
exists a surplus over domestic requirements, which, | 
however, isn’t the case at the present time. 

Irregularity of production is one of the drawbacks 
about developing a sizeable foreign demand for a com- 
modity like canned corn, for the European merchant 
who places an order expects the seller to duplicate it 
for him year after year, and when this cannot be done 
he will drop the article from his stock list. A Wis- 
consin pea packer, who experienced little difficulty in 
selling American canned peas in Scotland, found when, 
owing to a short pack the following year, that he 
couldn’t duplicate the Edinburgh merchant’s order, 
that the latter would have nothing more to do with 
American peas, notwithstanding that the quality of the 
goods gave perfect satisfaction. 





Heavy Shortage in Tomatoes a Certainty. 


The British consumer did not take kindly to “tinned 
ACKING has progressed far enough and a suffi- 
cient number of discouraging reports have been 
received by THE CANNER to warrant us in stat- 

ing that a big decrease in the season’s tomato 

pack as compared with last year is absolutely certain. 
The conclusion that there would be a heavy shortage 
in output might have been reached some little while 
ago, but there is now no longer any doubt at all about 
the season’s production of tomatoes totaling far fewer 
goods than last year’s, which was given in the report 


of the National Canners’ Association as 10,984,000 
cases. 

We can’t see how this year’s pack can possibly total 
within 2,500,000 cases of that figure—and it may not 
come within 3,000,000 cases of it. In either event the 

Get New 

N the Notices of Judgment issued by the United 
| States Department of Agriculture under date of 

September 2, we note that there were two more 

short-weight cases against canners, one for canned 
tomatoes and the other for canned corn. From these 
it is evident that there are still in existence some old 
stencils for marking the shipping cases “3-lb.” and 
“2-lb.,” instead of “No. 3” and “No. 2.” This is in 
spite of the fact that THe CANNER has several times 
called the attention of packers to the danger of using 
these illegal stencils. 

Convictions of canners for this form of misbranding 
are technical, yet they make refutation very hard for 
the bureau of publicity and others interested in keep- 
ing the name of canned goods free from suspicion 
of eVery kind. It seems that the Federal Government 
is determined to follow these lines of prosecution, al- 
though, as the trade well know, the stenciling on the 








country will have to worry along through the ensuing 
year on a much smaller tomato supply than it has been 
accustomed to consume in a twelve-month, for the 
average of 10,984,000 cases last year, 11,479,000 in 
1908 and 13,467,000 in 1907 is very close to 12,000,000 
cases. To be exact, it is 11,976,666 cases. 

If -these figures do not show the strength of the 
tomato situation, then nothing will. We can safely 
estimate the country’s annual requirements in canned 
tomatoes as amounting to nearly 12,000,000 cases, 
while we have in prospect a pack which may reach 
9,000,000 cases, though, on the other hand, it may not. 
As it looks to THE CANNER, the chances are against a 
pack as large as that. 


Stencils. 


shipping case in no way deceives the consumer, as 
THE CANNER has previously pointed out. 


Every packer should at once discard his old stencils 
and provide himself with new ones, and henceforth 
mark his boxes “No. 3” and “No. 2.” The old stencils 
should not be used on a single case of goods of the 
1910 pack. 


BURBANK CREATES A BIG PLUM. 


After nearly twenty years, in which he has crossed 
‘the Maritima plum tree ‘with other varieties of the 
same fruit, Luther Burbank, the plant wizard, an- 
nounces that he has succeeded in increasing the fruit 
from the size of a pea to the weight of nearly orie- 
fourth of a pound. More than sixty sample seedlings 
of the new variety have been received at the College 
of Agriculture at the University of California. 








Used and approved by 


AxcoonyBrawo Nion-Acid 








Get your order in now and avoid delay. 


GARDEN CITY LABORATORY, 4134 S. Halsted St., CHICAGO, ILL. 


many of the largest canners in America. 


Soldering Flux 
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Buyers’ interest in canned goods is manifest, but not more 
so than the packers’ unwillingness to make additional offer- 
ings out of the new pack, for reasons which should be obvious 
to producers and distributors alike. 

That the Indiana tomato pack is even shorter than the 
small output anticipated is proven by the way in which In 
diana packers have been buying Eastern tomatoes. A private 
advice to THE CANNER from Baltimore states that one large 
Indiana packer has recently bought from 25,000 to 30,000 
eases in that section and that other packers from Indiana 
are endeavoring to buy Eastern goods, but the offerings in 
the tri-states are not only made on higher levels than a week 
ago but are very limited, as, in common with other tomafo 
canning sections of the country, the Tri-States have a very 
disappointing pack, and packers there have realized for 
some time past that the 1910 production of canned tomatoes 
would fall very considerably below the average annual con- 
sumptive requirements of the country as measured by the 
quantity of tomatoes actually consumed during each of the 
past three or four years. 

The week opened with a great scarcity of raw tomatoes in 
Baltimore and that section generally. Early in the week the 
price of raw tomatoes advanced to 60¢ to 6244c, and even 
G5e, per bushel. On Wednesday the supply was better and 
prices dropped to 50¢ and 55¢e.. On Tuesday the supply was 
still better, and the price took another drop to 40¢ per 
bushel, and again on Friday to 30e to 35e. On Saturday, 
however, the supply was smaller and the market went up 
again, advancing to 40e¢ to 45c. All tomato packers in Balti 
more and surrounding territory were pushed hard during the 
latter part of last week, Thursday to Saturday inclusive. 
The tomatoes seem to be ripening all at once in that part 
of the country. Growers say that this week many of the 
patches will be done for. A private report to THE CANNER 
from a well-informed source in the Tri-States territory says: 
‘“The weather is very good now for ripening the late crop. 
Quality is good, but reports from growers say that the crop 
will be over early. The first half of this week is what might 
be called the glut or height of the season. The market has 
gone to 60ce per doz., and 80e¢ for 3s in Baltimore. Jobbers 
are waking up, especially in New York, which is usually the 
last place to wake up.’’ 

The Tri-State pack will be very much less than 1909. That 
may be put down as a certainty, although how much less THE 
CANNER cannot say as yet, though we will hazard a guess of 
any where from 25 to 40 per cent less. Bearing on this point, 
we quote the following from a letter recerved on Monday 
from one of the best informed canned goods men in the 
State of Maryland: 

‘*Maryland and Delaware tomato pack will range 50 per 
cent to 66 per cent of a normal pack. It is impossible to 
get closer total figures than this. Most packers take in about 
60 per cent of their cans prior to packing season, expecting 
to take in the remaining 40 per cent later; they have not 














WAKEM & McLAUGHLIN 


(INCORPORATED) 


Have 9 warehouses in Chicago; 
Will loan you money; 


Will store your goods and deliver them in 
small lots to the jobbers at probably 
5 cents a dozen higher prices than you 
could get for carload lots; 


Can give you Spot cash on all your sales 
without your having to assign the 
accounts; 


Will not freeze your canned goods; and— 
Have plenty of money to pay losses if 
building should collapse. 


Their Chicago address is 225 E. Ulinois St. write them 
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the room to take in more than this. No packers are orderin 
mere cans who have made this arrangement. Many of thes 
are offering a part of their empty cans for sale and are shi 
ping them to other points. Pp 

In further support of the foregoing, we quote. thig from 
another well informed Maryland canned goods man: 

‘*There will’ be, in our estimation, from 60 to 75 per cent 
pack of tomatoes in Harford County. Delaware and Mary. 
land, as a whole, we estimate, will not pack more than iy 
per cent.; Jersey will probably reach 75 to 80 per cent, All 
this is conditional upon frost staying off until late in Qety. 
ber. Should we have a frost along from the Ist to the 54) 
of October, as we frequently do, the average packing of thy 
three States will not be more than 40 per cent in our judg. 
ment. By 

‘*The packers all seem to be selling their tomatoes ahead 
The little advance has made them inclined to take orders 
expecting to pack the goods later on. There is practically yy 
old stock on hand. The warehouses of Baltimore City, we ar 
reliably informed, are almost bare of tomatoes and corn, Wo 
are sorry that such an extreme fluctuation is again staring 
us in the face. We have always felt that a fair price fo; 
tomatoes is a much more healthy condition than these ey 
treme fluctuations. For the last two or three years tomatoes 
have been selling at 15¢ per dozen below actual cost of 
packing, and now everything points to abnormally high prices 
tor a year or two, at least. 

‘«The corn situation, however, is in rather different shape, 
and while in this locality drought has made the pack rather 
short, at the same time we look for corn to be somewhat 
steady, with probably a little adyance.’’ 

Tomatoes—Tifings ‘are almost at a standstill just now, » 
far as Central Western tomatoes are concerned, for there are 
very few new Western packing goods being offered in this 
market. Last sales heard of were made at 80e per doz, 
f. o. b. Indiana factory for No. 3 standard grade and we 
hear it questioned if any more can be purchased at that price, 
There are some desultory orders being received from al! 
markets, but the big buyers in the country’s biggest markets 
seemingly are satisfied to allow the packers to follow their 
present inclination, which is to await developments. They 
would buy, if they could, at a little cheaper prices, but unless 
the reports from the packing sections change tone entirely, 
there will be no lower offerings either from the East or the 
West. The reports in this week’s CANNER are pretty com 
plete, covering as they do important points in many of the 
principal tomato-canning sections of the country. We do not 
recall a year when the advices regarding the size of the pack 
or the prospects for the deficit being made up in the latter 
part of the canning season, contained as little conflict of 
statement. Western advices that the output of tomatoes i: 
the middle section of the United States will be very small ar 
virtually unanimous, and they are actually so as regards th 
season’s production in the important Tri-State territory, 
which averages season after season approximately two-thin 
of the country’s total production. 

The situation on tomatoes in No. 10 tins is extremely 
strong. The bulk are packed in the East, and Eastern pack 
ers, as a rule, had relatively a very much shorter acreage than 
the packers of threes in the East. This is true, at least» 
far as Maryland is concerned. Maryland packers of 10s hai 
nearly all sold some futures at $2.00, and they were fre 
sellers at $2.25, and when the shortness of the crop became 
ascertained several of the very largest of them found the) 
had oversold, and began to buy to fill orders which they ha 
booked in the meantime. Several leading vuyers learned 0! 
this condition and became active buyers of 10s, so that the 
price, without stopping at way stations, has quickly advance 
to $2.60, with practically no offerings now at this figure 

Peas—We have had a rather slow and featureless marke! 

Canned Goods and Dried 


STO R A G Fruits a specialty. 


loans on goods in store. No cartage or switching charges 08 
carload lots consigned in our care. Drop us a line for rales 
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Elevating, Conveying and Power Transmission 


Machinery for Canning Plants 


galvanized. 





Conveyors—Link Belt Conveyors, Spiral Conveyors, Pan Conveyors, Cable 


Conveyors. 


Elevators—Belt and Bucket Elevators with either link belting or flat belt; Package 


Elevators; Elevator Buckets of all kinds. 


Power Transmission Machinery—Shafting, Pulleys and Bearings; Machine 
Moulded Gears—largest list of patterns in existence; Machinery for Rope 


Drive, using wire or Manilla rope. 


Our equipment for supplying machinery in our line comprises the most extensive 
pattern list and the widest range of manufacturing facilitiesof any concern in the line. 


Caldwell’s Helicoid Con- 
veyor, a perfect spiral 
with continuous flight, no laps or rivets. Furnished black steel or 





Standard Link-Belt Conveyor 








Catalog No. 34 will be sent, express charges prepaid, to anyone interested in our line of machinery. 


H. W. CALDWELL & SON-CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Salés and Engineering Office—Fulton Building, 50 Church Street, New York 
New England Sales Office—Oliver Building, 141 Milk Street, Boston, Mass. 
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Packers’ Cans 


POPE 
“Clean & Bright” 
PLATES 


Pope Tin Plate Co. 


GENERAL OFFICES: EASTERN OFFICE: 
PITTSBURGH, PA. 29 BROADWAY, NEW YORK CITY 


CHICAGO OFFICE, 204 Dearborn St. 



































Dependable Gas Service 


At a saving of 50 per cent is 
obtained by the installing of the 
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U.: S. Gas Machine Co. 


Muskegon, Mich. 
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on this item during the week ending today. General con- 
ditions and values are unchanged. Peas, statistically, are ex- 
tremely strong, and there are good judges of market con- 
ditions who look for improved prices following resumption of 
buying when jobbers’ present stocks shall have been depleted 
or very nearly worn down. The market is stronger for sec- 
onds and standards in Baltimore, as both these grades are 
getting scarce there. Quite a number of operators there are 
reported entirely cleaned up on the lower grades of peas. 
Prevailing prices are: No. 2 seconds early Junes, 75¢; No. 
2 standards, 80c; extra standard Junes, 85c; sifted Junes, 90c; 
extra sifted Junes, 95ce to $1.00; fancy extra sifted Junes, 
$1.10 to $1.25; finest petit pois, $1.30 to $1.40. 


Fruits—Conditions affecting California canned fruNs are 





The California Fruit Canners’ Association’s quotations, 
f. o. b. coast, on 1910 packing canned fruits are as follows: 
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Variety. 


Grade. 
No. 8 
Extras 
* o| No, 21 
Grade, 
No. 8 
Extra 
Standard. 
No. 8 | 
Standard. | 
Ne. 8 
| Pie. 
No. 8 
«| Kettled 
° Pack 
Pie. 


0 $3. 
4. 
4. 


Apples ‘ 
PD c0066400 sme 5.E 
Apricots, peeled..... .. 
Apricots, sliced..... ene 5.50 
Assorted — 
Cherries (R. A.).... 
Cherries (White).... .... 
Cherries (Black).... .... 
Grapes (W. M.).... 4.7 
Peaches (Y. F.)..... 5 
Peaches (L. ) 
Peaches (L. C. 
Peaches eRe be) ¢s os 
Peaches (W.H.S.). .... aan 
Pears (Bartlett).... 6.25 5.75 
Plums (G. G.) bet been 
Plums (Egg) néae 
Plums (G. Drop)... .... 
Plums (Damson) ... .... 
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unchanged since last week. The general market is very 
strong on Coast lines. 
Reports from Michigan indicate that peaches are coming 


in light in that state. Prevailing prices on Michigan 





































peaches are around 75¢ per doz. for No. 2% unpeeted yell 

pies, $2.35 for No. 10, $1.10 for No. 214 peeled yelje 
peaches in water, $1.25 for No. 2% peeled yellow peaches . 
10-degree syrup, and $3.50 for No. 10 peeled yellows, ” 

The market on peaches is reported decidedly firm at Bai; 
more, particularly seconds and pies, which, according to lets 
reports, show signs of advancing under expanding demang 
{rom various parts of the country. The market on peaches 
from that direction is unquestionably much stronger, with 
quotations there about as follows: No. 3 pies, unpeeled 
65¢ to 70; 3 pies, peeled, 80c to 85¢; 10 pies, unpeeled, $239 
to $2.25; 10 pies, peeled, $3.25; 3 standards, white, $1.10 to 
$1.20; 3 standards, yellow, $1.15 to $1.25; 3 extra standarg 
yellow, $1.35. ; 

Corn—Although packing has been going on during the 
week reviewed under conditions which are generally deseribea 
as favorable, there are no more offerings than a week ago 
Offerings of new corn are, in fact, exceedingly light from 
every State in the entire Central West. The market, how- 
ever, on new packing Western standard grade may be quoted 
at 70¢e to 724¢ per doz., f. 0. b. factory. Attention is agked 
to the corn pack reports published elsewhere in this isgye. 
They point to better conditions in Iowa than in other 
states, the output in lowa apparently being in excess of what 
was anticipated a short while back, although we have heard 
within the last day or two of a few factories whose season js 
already ended. Reports from Ohio are not promising for the 
corn pack. One of the largest concerns in tnat State expects 
a delivery of not over 70 or 80 per cent of an average crop, 
based on five years’ experience. 

Pineapples—Further advices have come to hand relative 
to the shortage in the Hawaiian pineapple pack, later re. 
ports indicating that the deficit will be greater than sup. 
posed. The falling off of the pack is due to unfavorable 
weather conditions. Packers in the Islands may not be able 
to deliver to exceed 50 per cent on their future contracts 
on No. 2 sliced. ,,\The market for canned pineapples at Balti- 
more is rather quiet at present, prices prevailing there be- 
ing as follows: No. 2 seconds, sliced, eyeless and coreless, 
70e to 80c; 2 standards sliced, eyeless and coreless, 90¢ to 
$1.00; 2 extra standards sliced, eyeless and coreless, $1.20 to 
$1.30; sliced, eyeless and coreless, $1.30 to $1.40; 2 extra 
fancy sliced, eyeless and coreless, $1.40 to $1.50; 2 extra 
standard grated, $1.15 to $1.25. 

Sweet Potatoes—New pack sweet potatoes, eastern goods, 
are quoted for prompt delivery at 70c per doz. f. o. b. factory 
for No. 3s. Spot stocks of sweet potatoes are in very small 
compass. Inquiry for new packing is increasing. 

Pumpkin—Offerings of pumpkin are light at present, new 
packing Western No. 3 standard quoted at 55e f. o. b. factory. 

Sauerkraut—There is no new feature so far as this item is 
concerned. Offerings of No. 3 on the basis of 57%4e factory 
are reported. 

Sardines—Domestic sardines are very firm. The reports 
trom the New England Coast still tell of a light catch of 
fish, consequently a limited pack. Messrs. Strohmeyer & 
Arpe, New York, in their last report on the imported sardine 
market situation say: ‘‘In France the catch is unfortunately 
very bad again and our manufacturers have hard work to 
pack enough to fill orders. In fact, they cable that all orders 
must be taken subject to catch, as they anticipate not being 
able to fill all their orders. The catch of Norwegian sardines 
unfortunately is varied.’’ 

Cove Oysters—The market on cove oysters is firm. Balti- 
more reports say the demand is fairly active. Large com- 














_.DO YOU KNOW 


That a large percentage of your goods are sold under 
their brands exclusively? Go to your grocer and see 
how the consumer purchases. They ask for a can 
of “YOUR BRAND” of goods, so why are you 
not up and doing? Protect your brands which means 
protection for yourself as well as your customer. We 
will give you a report on your brands, without charge. 


Trade Mark Title Company 
Fort Wayne, Ind. 
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oncerns in that market are inviting correspondence 
ssapeake Bay cove oysters for shipment in 
Ruling quotations there on spot 
follows: No. 1 extra lunch, 1 standard lunch, 
exten standard lunch, $1.00; 1 6 oz. selects, $1.25; 2 
12 oz. selects, $2.40; 1 5 oz. standards, 75¢; 2 10 oz. standards, 
$1.50; 15 oz. standards, tall eans, 75¢; 2 10 oz. standards, tall 
cans, $1.50. meals 
—Packers of sockeye salmon, it seems, will be able 
Sy etd deliveries on their future contracts, with pos- 
sibly some surplus of halves and flat cans, but red Alaska de- 
liveries will be very short, likewise pinks. The shortage on 
slaska red No. 1 talls leaves a good many traders without 
stock, and these buyers will have to make up the deficit by 
purchasing sockeyes. Our special correspondent at Seattle, in 
his letter in this week’s CANNER, interestingly describes the 
situation which prevails on salmon on the Pacifie Coast. 


Bie Dried Fruit Market | 


The market is extremely firm in all lines, and the business 
passing in the local market is of very large volume and there 
is every indication for higher prices all along the line. They 
have had heavy rains in the Fresno district which have done 
a great deal of damage to the crops, it is believed, but we 
cannot state positively as yet just what the damage amounts 
to, As regards prices, we quote the following: 


mission ¢ 
on new pack Che 
October and November. 








Apples—Prime, 8442¢ Chicago; choice, 9e; extra choice, 
§lge; fancy, 10%M4e. Apple waste, 1%c¢; apple chops, 2%4c 
to 3e. 

Apricots—Standard apricots are quoted at 1144c to 11%e, 
Chieago; choice, 12%4¢ to 12%e; extra choice, 12%e to 13¢; 
fancy, 134%4c to 14\e. 

Peaches—Standards, 6% to 7e Chicago; choice, 74c to 
71ge; extra choice, 74%4¢ to 7%4c¢; fancy 8e to 9e per Ib. 

Prunes—Prunes are readily commanding 5c bulk basis 
for outsides, with le premium for 40s; Santa Claras, 5%¢ 
basis, with 1¢ premium for 40s. The market is very strong. 

Raisins—The nominal market is 5%e to 6c¢ for 2-crown, 
6c to 6%4e for 3-crown, and 7\4¢ to 7\4e for 4-erown. Seed- 
less museatels, 5%,¢ to Ge; Thompson’s, 6c to 64c; fancy 
seeded, 744¢ to 714¢; choice, 6%¢ to Te, all f. o. b. Chicago. 





a /Pickles and Kraut 








Pickles—There is very little change from last week in the 
pickle market. 30-gal. 1,200s, sour, are quoted at $7.00 to 
$7.50 f. o. b. factory; 45-gal., 1,200s, in vinegar, $8.50 factory. 

Sauerkraut—40-gal. casks are quoted at $5.00 f. 0. b. fac- 
tory. The weather we are having now is favorable to the cab- 
bage crop and the outlook is good for the late crop. 





¥ aCanners’ Supplies 








The American Can Company are not quoting for publica- 
tion, but will make prices known on aplication to their vari- 
ous offices or through their traveling representatives. 








The Sanitary Can Company has established 1910 can prices 
as follows: 


Season Prices. Plain. Enamel. 
OG Bnei tnakes die-ecodheeh thee cal iA eenaiapucas ge $13.75 
avin saesdaSeae RO POR BOOSIE 18.25 
Ries sitinis 406s 0.60.5 duSwC S60 6485.0650000,0 23.00 
TS. 5 5 455 ss phedekbes 0 4eee ohne os 000 ce 24.00 
METAS bs 5.2.5. tulicigh ake eae eee Ske bos 24.50 
»  & Spe gh gba eee diiah 3:-ps thee ee 26.50 
Me Mk ths saa seces<s i ae pete i bene cain oo 53.00 


The Continental Can Company will quote prices on applica- 
tion to their various offices. 

The Wheeling Can Co. will quote prices on cans on applica- 
tion at their Wheeling office. 

The United States Can Company will quote prices on 
standard packers’ cans upon application and quote as follows 
on Sanitary cans: 


Plain. Enamel. 
sata ad vachiai 0:6-4. tk os racer eae $10.75 $13.75 
PI cna a land 4:6 a’ crea ah Ase kgs padi cea eee 14.75 18.25 
Rad Sa. 50.6" 6 kitedy bres aide, dean Otae iA 19.00 23.00 
NN IN sso 2 asin 19 976.6 di oiae wa :olbinre4 baa 19.50 24.00 
I cri tre 5 nets odie k wade bee 20.00 24.50 
BU I I ii ao ch lasted eins ae k's aon lade 22.00 26.50 
PI aaicadas EES TAPER ee ee eer Pee 43.00 53.00 


Pig Tin—The week opened with a rise of some 25. points, 
but the advance was not maintained, the price dropping away 
to 34.8744. It was ultimately raised again, but remains away 
below the opening price, and in face of persistent holding off 
by consumers, it is difficult to see any good grounds for a 
belief in higher prices, save spasmodic fluctuations due to 
purely speculative manipulation. The results of this corner 
will be felt later by the syndicate, as it is forcing consumers 
to experiment with other brands of tin, which are proving 
very satisfactory in actual use, and can usually be bought at 
prices below those quoted for regular Straits Tin. 


We quote market as follows, f. 0. b. New York: 


Spot. Sept. Oct. 
B tp. 2B ee W008. 5 oo. ei ae $35.25 $35.15 $35.05 
eo RO Pee 35.35 oe ——. 


Tinplates—Prices are unchanged as follows, f. 0. 0. mill: 
Bessemer Steel Cokes, 


we RS ek on See ear Ae $3.75 
I 3. 03'S 904 ode Sain dvs. wadid salgin «ine pe 3.60 
Re Me NIDA (50. sa''s ois 0b)s ie 4/0 5b bS-05s wlohe die, Salers mialeons 3.55 
PE BE 5 0526s cess piston gence 5Oes ahe pews 3.50 


THE EUROPEAN PEA PACK SHORT. 


According to reports from packers of peas in Bel- 
gium and France, the earlier advices of a short pea 
pack are confirmed, and it is expected that higher 
prices will prevail, if the world’s requirements in these 
goods are to be supplied. 


Our advertisers are thoroughly reputable and reliable. 
They are the people. Buy from them. 











talk the matter over with you. 





LISTEN, MR. PACKER: 


you in selling the output of your factory, who will give special attention to your account. 
may need other things besides this—but a good, live, interested broker is one of your greatest 
needs and aids to the profitable conduct of your canning business, and you know it. 
Why not get in touch with us? 


W. S. KNIGHT & CO., Chicago, Ill. 


(F. C. WHEELER, Jr., of Baltimore, Manager Canned Goods Department) 


What you need to help you make 
your canning business profitable is 
a broker who will truly represent 


You 


We'd like to 


WE MAKE LIBERAL AD- 
VANCES ON CONSIGNMENTS 
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we wt Correspondence ose we 
ee 
other jobbers, but it is evident that they will have to purchase 
Rochester this at a premium. 

Brokers say that the pack of Alaska reds was virtually soi 

; out within three days after prices were announced, : 

RocuestER, N. Y., Sept. 18, 1910. Following are prices on all grades, quote f. 0. b. Coast: 

Epiror CANNER: The evaporated apple market has been Reds—Talls, $1.35; flats, $1.50; halves, $1. Sockeyes—T. 
well sustained the past week; offerings being very limited 1.65; flats, $1.80; halves, $1.10. Chinooks—Tails an 
locally, while the local dealers have been free buyers of Novem- ats, $1.90; halyes, $1.10. Pinks—Talls, 80c. Medium a 

ber delivery, the New York City exporters being the sellers. ‘Talis, $1.25; flats, $1.40; halves, 80c. Chums—Talls, 77 
They have paid 7%e for November, 75%%e for December, and  Ajaska kings—Talls, $1.35. Seaman 


7i4e for January deliveries for prime quality delivered in 
50-pound boxes. 

The evaporators are drying apples every day, but the quality 
now being made is not improving as fast as was expected. 
While trading has been rather light from the consuming mar- 
kets in this country, also Europe, the local dealers feel bullish 
on account of recent developments of the green apple market. 
Up to the first of the week the buyers refused to go over $2, 
but during the week outside buyers stepped in and paid up to 
#3. This is the market today, and it looks as though the 
growers would be able to hold to this price. The higher mar- 
ket for No. 1 green apples will naturally create a better de- 
mand for No. 2’s, and this will make it harder for the evapo- 
rators to get their supplies at a+ reasonable price. 


C. C. Hau. 





Seattle 











SEATTLE, WASH., Sept. 16, 1910. 

Epiror CANNER: Now that the pack of the past season is 
well sold out, brokers are talking more freely of the extent 
of the orders that were booked previous to the naming of open- 
ing prices, subject to approval. While it’ was known that 
Alaska reds, pinks, sockeyes and nearly all the grades were 
heavily ordered in advance, yet the extent of these ‘‘futures’’ 
was not known, as brokers were reticent about giving out in- 
formation in advance. It seems that the Alaska red pack was 
sold out subject to approval of prices fully three or four 
months in advance, and that the shortage in the pack makes 
it impossible to make more than 60 per cent deliveries. 

The same is true to some extent of pinks, and it is under- 
stood that deliveries on this grade cannot be more than 75 
per cent. 

The sockeye packers will be able to fill all orders and it is 
understood that there are a number of cars of flats and halves 
still available for sale. It is expected, however, that this will 
soon be cleared away, as many of the jobbers who have not 
secured their allotment of reds will undoubtedly have to buy 
sockeyes to protect their trade. 

Brokers state that they could have sold offhand fully twice 
the amount of red salmon that was available. Market de- 
velopments since prices were named indicate that scores of 
brokers who were not wise enough to order in advance have 
been left absolutely without stocks, and these have made offers 
considerably in advance of the opening price in a vain effort 
to secure small lots. Just how these jobbers will supply their 
trade during the coming season is a question. They may pos- 
sibly be able to pick up small lots from time to time from 





Portland 
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PORTLAND, ME., Sept. 18., 1910, 

Epitor CANNER: Corn packers are busy now without any 
letup, for all are in the midst of the short season—a geagoy 
two weeks or more behind—but we are still without frost. 
far the quality has been all that could be desired, the ears 
well filled, the kernels tender and sweet. To be sure, the 
nights have been cool, but one result has been that the hull 
has been tender. It is too early to predict what the net result 
will be, but, at best, if every acre yields its quota, the ave 
will not be exceeded. I understand that several carloads haye 
gone forward, for some buyers wanted an early delivery, What 
few sales have been made were entered at the early prices, 

The prevailing shortage of peas, tomatoes, ete., must 
strengthen the corn market materially, but, while there may 
not be an immediate advance in price, it will come before 
next season, and may appear at any moment. It takes time 
to adjust the real state of the pack, as compared with the 
contracts, and to find the surplus, if any. While I do not 
know, but only surmise,“since I do not know my neighbors’ 
private business, [ think that there must be a heavy demand to 
fill the vacant shelves of the retailer. My idea is that buyers, 
especially of the conservative class, should keep both eyes 
open and not stuff cotton in their ears, for they may be late. 

I have heard of buyers and others being late, but the latest 
one is the party who has just heard that there is a short pack 
of blueberries. These gentlemen, opening their eyes in wonder, 
wire (often at the brokers’ expense) to enter a few hundred 
cases more, or a carload, at old prices. They do not get them. 
There are none. A few packers are struggling to fill com 
tracts, paying six cents per quart, far above the opening 
price, to save their reputation. 

The apple crop is still in doubt, and everyone seems to sean 
it with varying results and conclusions.. Where there is 
much doubt I have concluded that this fruit cannot be a 
plentiful. If it was hanging in manifest abundanee, or if 
every limb was bare, we should hear the song of jubilee or 
the doleful hymns in a minor key. But silence rules. Certain 
very ‘‘previons’’ packers rushed into the markets before the 
blossoms were on the trees, and sold a few at $2.25 per dozer, 
I have had in many of my letters occasion to call the atten- 
tion of the readers of THE CANNER to these fellows, and it is 
to be hoped that the buyer will recall their faces when they 
come around. Surely it is annoying to have these ‘‘Jack-in- 
the-box’’ packers jump into the market every season, and if 
buyers encourage them they only burn their own fingers. 











Fresh Oyster Cans 


“Snapvise’' Slip Cover and “Sealvise” Friction Top Represent Perfection in Oyster Packages. 
Easily and Securely Sealed. 


Send for Illustrated Descriptive Pamphlet of Oyster Cans. 


Southern Can Company 


Baltimore 
PACKERS’ CANS AND GENERAL LINE, ATTRACTIVE LITHOGRAPHING 
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To the users of 


SANITARY CANS. 





During the packing 
season you have no time for experiment- 
ing or delay. Our untiring efforts along this line 
have resulted in the manufacture of a Sanitary Can that meets 
with our customers’ entire approval. 


We rent or sell what we consider the bestj 


DOUBLE SEAMER 


on the market and are prepared to furnish same on short notice. 


We have competent men to INSTALL Double Seamers free 


of charge. 
We also carry a full line of REPAIR PARTS. 


The high quality of our Sanitary Cans is established and we 
will appreciate your patronage. 


We also make a full line of STANDARD SOLDERED CANS 
with Solder Hemmed Caps. 


THE UNITED STATES CAN COMPANY 


Oo. C. HUFFMAN, President CINCINNATI, OHIO 
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During the past week a few No. 10 of good reliability have 
been placed at $2.50, freight paid as far as Boston, but few 
The fact is—please bear in mind—that packers 
are now occupied putting up corn, and few will stop to can 
This condition ac- 


are offering. 


apples, or even to look over the orchards. 
counts for some of the silence, but not for all. 


The pack of stringless beans in Maine this year was about 
Prices ranged from 75¢ to 


normal, and the quality superior. 
85e f. o. b. Portland. 


The sardine packing has not been very satisfactory, and 
sales have been made for reliable goods at $3.25 per case for 
I think if some buyers live long enough to encourage 
better quality, quantity and more truth on the label, they will 
not have their goods taken by the courts, but by their cus- 


4 -oils. 


tomers. 


There is a good demand for herring since the short pack of 
g £ 


cheap salmon became known, so packers are busy again. 
. INDEX. 





New York 











New York, Sept. 19, 1910. 


Epiror CANNER: Standing out more prominently than any 


other feature at this time is the fact that a complete reversal 
of buying policy has been effected in local jobbing quarters, 


so far as canned vegetables are concerned. There has been 
shown this week a decided and insistent demand for both spot 
and futures in tomatoes and corn, and along with this marked 
improvement in demand there is to be noted a steadily rising 
market, and a more general disinclination on the part of 
packers to let go of goods. It seems to be now accepted as 
fact that the packs of tomatoes and corn will fall below the 
early estimates. It is certaif, too, that the carryover of these 
products from last year has been pretty closely absorbed by 
the trade, and it is conceded as probable that the rise in values 
noted this week will be followed by further enhancement be- 
fore the end of the month. 

In some of the best informed circles here it is stated that a 














‘*George, when I came up from the State Fair at 
Syracuse yesterday afternoon I saw that big Wescott 
Cooling Tank at the Batavia Preserving Works, but 
what struck me as odd was a large sign on the building, 
‘Sprague, Warner & Co., Distributers.’ I thought that 
was the name of a large wholesale grocery firm in 
Chicago.’’ . 

‘*That is just what they are, Mary, and they own 
that plant. It does not cost them a cent to market their 
‘Richelieu’ brand of goods, and, as they know just 
what grade of goods they are selling, their customers 
are always satisfied.’’ 

‘*T know that brand of goods, George, and they are 
nice, even goods.’’ 

‘*Well, just as soon as the large canners get to- 
gether and market their goods as they ought, with dis- 
tributing centers at the principal jobbing centers and 
all pons | graded uniformly, canned-goods will be as 
staple as patent flour and granulated sugar. There 
must always be different grades of quality but they 
each have their value. 

‘*As soon as the consolidation takes place, all the 
products of the different factories will be graded under 
the same rule. If you buy first quality peas you pay 
the price and get first quality peas, and the party that 
bus seconds or thirds gets value received for his 
money also. I tell you, Mary, this uniformity has got 
to ‘come.’’ 





considerable business in Maryland tomatoes, full standard 
No. 3’s, was done for loeal account at from 75¢ to 80 per 
dozen f. v. b. factory. Bids for good sized lots at 77% fap. 
tory were declined by wire on Saturday, and it is believed to be 
doubtful whether less than 80c per dozen f. o. b. factory eould 
be done. The advance has been equally noticeable on No, 9%, 
and No. 10’s. A bid of 57% for No. 2’s was declined on 
three carloads for New York account. In No. 10’s bids of $2.49 
factory for Maryland stock were refused in several instances 
and $2.60 seemed to be the general factory quotation at the 
close. 

The situation so far as tomatoes are concerned is one of the 
most interesting faced by the eastern trade in several years 
It is believed that few, if any, of the jobbers have protected 
wants to any extent. ‘They have held back and allowed the 
big factors:in the West to buy on a large scale. The attitude 
of eastern jobbers in staying out of the market, or trying to 
buy at Jess than the general market, is held by those who have 
followed closely the course of the situation to be due to the 
impression, based on the experience of former years, that there 
is still time for a good, if not a large, pack. According to 
some factors, the eastern trade, following this line of argu- 
ment, has been left and the jobbers will have to pay the ad- 
vances or go without the goods. The average jobber is carry. 
ing unusually small stocks for this’ time of the year, and the 
belief exists that he will be a more or }éss regular buyer of 
tomatoes for some time to come. If reports received from the 
South are to be credited, purchases in that market for the 
week have been far ahead of those in any other similar period 
in several years. Wire reports from the South at the close 
quoted full standard No. 3 tomatoes at 80¢ to 85¢; No. 2’s, 
57¥%4e to 60e and No. 10’s $2.60 to $2.75 per dozen. Crop 
and pack development in the next two weeks will be watched 
with a good deal of interest. There have been sales of New 
Jersey tomatoes on the spot at 90¢ to $1 per dozen on No. 3’s 
and $2.70 to $2.80 on No. 10’s. At the indicated advances 
packers are said to be a good deal firmer in their ideas, 


Corn—Under the,existimg conditions as to pack, state fact- 
ors are refusing to do more business in future pending better 
knowledge of the output. The pack has begun and all reports 
now in hand make it certain that the total will be little, if at 
all, above the normal. There seems to be little stock in old 
pack offered from first hands. Some stock from second hands 
sold on Saturday at 92%4c per dozen for fancy. A little Maine 
corn can be picked up at $1.05 to $1.10 here on special brands. 
Southern Maine Style corn is firmer at 75¢ per dozen. At 
the close no futures were offered. Some western corn was 
picked up here and there at 75c f. o. b. factory. At the close 
of the week there was said to be little stock to be had. Con- 
servative brokers in this market are of the opinion that the 
corn pack will fall short of early estimates. All reports from 
packing centers in New York state are that the prospects do 
not favor a big output. ’ 

Peas—A good deal of local interest continues to be noted. 
Cheap stock is searee and wanted, and there appears to be 
nothing to be had in standard early Junes for shipment from 
the South under 821%4ce delivered here. State No. 2 sieve is hard 
to find in any quarter at less than $1.45 to $1.50 per dozen. 
Stock of desirable quality from the state and West is reported 
to be closely cleaned up. In one quarter is is asserted that a 
loeal jobber bid $1.50 per dozen delivered on No, 2 Alaska, 
and failed to seeure any stock. ‘There has been a good deal of 
buying of all grades by the retailers. 

Miscellaneous Vegetables—Squash have 


and pumpkin 

















Would You Dress a Pig in Silk? 


No? Why then do you put an expensive label on a can 
that will soon become spotted, rusty and unsightly. Why 
not lacquer the can and keep it in harmony with the label ? 
The increased sales will more than pay for the lacquering. 


BARRETT S| soorovs the Appecrance 
LACQUERS Increase the Selling Qualities 


BARRETT’S Lacquers come in attractive colors and 
can be applied with machine or brush. SAMPLES 
and QUOTATIONS on request. 


M.L. BARRETT & CO., 219 Lake St., Chicago, Il. 


Prevent and Cover Up Rust 
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been given more local attention and a rise in the market is 
noted on best packing. _ Sales of No. 3 ’s are reported in a 
range of 65¢ to 8Ve delivered, with few lots available at the 
inside figure. No. 10’s in state pack sold early in the week 
at $2.15 per dozen delivered. A good deal of buying on con- 
tract is said to have been done. Spinach is scarce and very 
frm. No. 10’s sold in a small way at $3.10 per dozen. A 





fair trade in No. 3’s is reported at 90c delivered. String beans 
are quiet and so far as can be Jearned there is little move- 
oat in either state or southern packing. The pack of state 


Refugees is said to be short of normal. 


Canned Fruits—At the close this week the feature was the 
upward trend in values on state No. 10 apples. It was dif- 


ficult to find any lots on spot old pack at less than $3.25 per 
There were a few lots picked up early in the week at 
$3 per dozen. It is said that practically all state pack (1909 
goods) are out of first hands. In most cases new pack is not 
quoted. Packers are declining to quote owing to the uncer- 
tainty as to cost of raw material. A strong but quiet market 
prevails on all offerings in California fruits. Peaches are 
tending toward a higher level. A fair buying interest only is 
noted on southern peaches. The tone seems a little easy. State 
packers appear to be offering a little more freely on No. 10 
pies and standards. Apricots are also firmer, but quiet. Cher- 
ries and all other small fruits are dull. A shade more activity 


dozen. 


higher level. 

Salmon—The feature this week was the sale of close to 
1,000 eases of pink talls on spot in a range of $1.10 to $1.12% 
per dozen. A bid of $1.05 was refused on a considerable lot. 
Red Alaska talls sold at $1.75 per dozen here. Stock is scarce, 
and while orders are small there seems to be enough business 
in progress to keep values up to the unusually high level noted. 
Columbia river Chinook and sockeye salmon is firmly held. 
There is little stock in Cohoe and medium red salmon to be 
had in any quarter. Deliveries of salmon on contracts from 
packers on the Coast are said to be fair, but this stock, as it 
arrives to jobbers here, is going out on contracts to the retail 
trade. 

Sardines—It begins to look like a short pack of domestic 
and imported fish. So far as can be learned here Maine packers 
are not getting enough fish to keep their plants in operation 
more than a few hours each day. All quotations on domestic 
sardines are nominal. On \4-oils, key and keyless cans, $3.25 
»per ease f. o. b. Eastport is quoted. On “4-mustards $2.25 
per case up is noted. French Dingley 44’s offer here at from 
$11 to $13.50 per case. Portuguese stock has been advanced 
to $8.75 per case for Dingley %4’s. The fishing is said to be 
poor. HUDSON STREET. 





Budapest 











BupDAPEST, Sept. 6, 1910. 

Epiror CANNER: Bosnian-Servian prunes—The present esti- 
mates of tonnage are: Bosnia, about 1,000 to 1,200 carloads 
of 10,000 kos. each, and Servia about 2,500 carloads. During 
the month of August weather conditions were favorable for 
the development of the fruit. Since a few days we have had, 
almost incessantly, heavy rains, which delay curing of the 
prunes. In a few days curing will begin and on the 15th inst. 
the new cured prunes will appear on the chief markets. 

In the first half of August the market was calm, with more 
offers and little demand, but since about a fortnight we have 
again an alarmed market and rising prices, which are to be 
ascribed to the continual raising of prices in France and Cali- 
fornia. Especially in the last ten days, heavy purchases of 
Bosnian prunes have been made by England, Belgium and 
France. , 

Beans—The crop of white Haricot beans is satisfactory in 
almost all parts of Hungary and the goods are of very fine 
quality. Large quantities of Hungarian beans have been sold 
in advance to Germany, France, and limited quantities also to 
America (New York). Large covering purchases for the early 
delivery terms have alarmed the market and prices have ad- 


has been noted in pineapples and the tendency is toward a’ 
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Since two days, offers are more plentiful and demand 
less active, and therefore it is probable that prices will decline 


vanced. 


somewhat. P. WINTERSTEIN & SON. 
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LovISVILLE, Ky., Sept. 18, 1910. 

Epitor CANNER: Mr. Brockman, buyer for H.- Wedekind & 
Co., has been out of the city for the past week on his vacation. 

Grinstead & Tinsley have sold out their interest to Altsheler 
& Co., the latter taking over their contracts and stock on hand. 

Mr. Tinsley is going into the candy manufacturing business. 
We have not heard what Mr. Grinstead is going to do, but we 
presume he is to be a candidate for some city or state office 
this fall. 

The groeery jobbers of Louisville have all enjoyed a good 
business, as the demand for all kinds of canned goods has been 
brisk and healthy. 

There have been some tomatoes sold in this market, but all 

the jobbers now think that the price is too high, and they are 
holding off to see what the general outcome of the tomato 
situation will be. As they figure it, this is a weather propo- 
sition, and that, if we do not have a frost until the first 
of October, there are to be enough tomatoes to go around at a 
little less price than what the packers are asking for their 
ods, 
Our weather has been all that one could wish, sunshiny days, 
with nights warm enough to make one think he was at some 
summer resort, in place of being in the old commonwealth of 
Kentucky. FULTON GORDON. 


a ‘Kansas City 4 


KANSAS City, Mo., Sept. 19, 1910. 

Epiror CANNER: Notwithstanding the fact that there is an 
undoubted shortage in a number of the larger canned goods 
lines, the jobbers stiil maintain their waiting attitude, trade 
being neither exceptionally good nor very bad, but pursuing 
the day-to-day course pending developments. 

Perhaps the item of greatest interest is that of’ tomatoes. 
There is no question but what Missouri and the other western 
states will have a uniformly light tomato pack, and from 
eastern advices it seems certain that the total output of the 
United States this season will be short. Authorities seem to 
place the pack at about two-thirds of normal. Buyers are not 
inclined to manifest much interest at 77%4e f. o. b. Baltimore 
for No. 3'standards as yet. 

There is little interest being shown by the trade in peas, and 
there are practically no fancy peas being offered. Some stan- 
dard No. 3 Alaskas have been offered and were. picked up*im- 
mediately at 90 cents delivered Missouri river. The larger 
grades, 4’s and 5’s, are moving with extreme lethargy on ac- 
count of.the price prohibiting their being sold as a 10c.seller. 
From information at hand, there seems to be little likelihood 
of thgre being any peas in first hands before January 1, 1911. 

The corn crop made good progress toward maturity last 
week, with more sunshine and less rain over most of the area 
than in the two preceding weeks, though part of the time 
temperatures were abnormally low for this season of the year. 
Every day from now on will put an increasing part of the 
crop beyond danger of frost damage. The weather predictions 
of a ‘‘warm wave’’ in the corn sections the coming week 
are welcomed by the packers; 7214c f. o. b. factory is the gen- 
eral price, but Iowa packers are not offering. 

In general, all indications point to a good fall and winter 
business, but conservatism is the attitude of the buyers as yet. 
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NEW ORLEANS, Sept. 18, 1910. 
Epitor CANNER: The season on canned goods is now in full 
blast. Tomatoes are coming in in good quantities from Balti- 
more, and are of a.good quality. All the first class packers are 
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making 100 per cent deliveries of very choice goods, in spite 
of advanced prices, which has a tendency to encourage our 
buyers to stick to only the best packers. 

Our trade bought future tomatoes heavily, and consequently 
will make good money on them. 

Shrimp are moving as fast as packers can turn them out. 
This will be a good season on shrimp, and buyers will do well 
to place their requirements before the catch is over, or they 
will be left. 

This is unquestionably the best season we have had in many 
years, if not the very best this section has ever seen. Demand 
for all classes of goods is big, and our jobbers are prepared 
for the largest business in their history this winter, and they 
will not be disappointed. Crops, weather and all local con- 
ditions point towards nothing but prosperity. 

THE TATMAN THOMPSON. 





Roanoke 








ROANOKE, VA., Sept. 18, 1910. 

Epiror CANNER: We beg to advise that the further we go 
in the tomato pack in this state, the more assured are we of the 
great shortage. 

The writer spent several days recently among the canners 
of this section, and there is no question of the shortage in the 
tomato pack. 

From the very best we ean figure it, Virginia will be 50 per 
cent short of last year. No matter what the weather condi- 
tions might be from now on, this shortage cannot be made up. 
Of course, quite a few tomatoes will be canned from now un- 
til frost, but, figuring these in our estimate, we cannot pos- 
sibly have more than 50 per cent of the pack. 

OLp DoMINION. 





New York Dried Fruit Market 








New York, Sept. 19, 1910. 

Epiror CANNER: With few exceptions the market for dried 
fruits presents a strong tone. Demand, however, has not been 
active, since jobbers have been interested largely in filling 
actual wants only. A feature of more than passing interest 
has been the somewhat unsettled situation in state dried apples. 
Lack of buying interest on the part of large export houses 
caused some reaction in values on future prime stock, and 
it was easier to buy here at 7%c, and even less was accepted 
in one instance. On old crop there seems to be nothing to be 
had at less than 8e for strictly prime goods. In most cases 
&S\%4ec is quoted. Very little choice is available, and stocks of 
fancy are about exhausted. All small fruits are firm. New 
crop cherries have met a fair sale in a small way at 1344¢ per 
pound. Raspberries are held with some confidence, but as 
far as ean be learned, no sales above 21%e have been recorded. 

Local jobbers are not taking hold of California prunes to 
any extent because of the high prices ruling. In most cases, 
however, the early wants of the trade have been protected, and 
buyers are holding off for possible changes in their favor later 
on. All coast advices, however, seem to indicate that there 
is no prospect of a decline between now and the next crop, as 
the output this season is light and the export demand unprece- 
dentedly heavy. Cooler weather has caused a better demand 
for spot prunes, and business in 40/50 has been done up to 
S$14e in 25-lb. boxes. Coast raisins are held firmly based on 6¢ 
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to 6%4e f. o. b. Coast for fancy seeded in 1-lb. cartons, A 
few lots of Malaga raisins (imported), have reached this port 
but the quantity is small. Imported sultanas are strong 
and tending higher. A good deal of local business hag been 
done in California unbleached. Apricots are scarce and firmer 
Little stock remains on the Coast. Peaches are dull, and the 
market seems to be a shade easier. A firm market is reported 
on currants both here and abroad. Importers, however, axe 
taking stock only about as it is needed to cover fall wants 
New crop figs are meeting a fair interest and values are firm 
with stock landed so far light. HELLGATE, 





Baltimore 








BALTIMORE, Sept. 19, 1910, 

Eprtox CANNER: In my letter last Monday I stated that it 
would not surprise me to see tomatoes selling in Baltimore at 
60c for No. 2’s and 80e for No. 3’s before the end of the 
week. My expectations were realized, for 60c and 80e was 
virtually the Baltimore market at the close of last week, those 
figures being paid for several parcels on Friday and Saturday, 
The market was really a little stronger on 2’s at 60¢ than it 
was on 3’s at 80e, fer there are searcely any 2’s at all to be 
found for sale outside of Baltimore city, and very few even 
here. The country packer does not pack many 2’s in any 
season, but this year he seems to have planned to pack fewer 
than ever, hence the Baltimore city situation entirely governs 
the market on this sized can. Very few Baltimore packers 
appear to be able to take on much business even at 60c, I 
think some of them are still a long way behind on their sales 
of futures, and they are determined to see them packed up be- 
fore they enter any new orders. 

The situation on No. 3’s is different from that of No. 2’s, 
for, instend of the market being governed by Baltimore city 
conditions, Baltimore city market is really governed by the 
situation and conditions at the factories. out.in. the country 
districts. In other words, the country packer makes the mar- 
ket on No. 3’s and the Baltimore city packer has to follow 
suit, simply taking advantage of the difference in the freight. 

Bearing this in mind, it is quickly understood why it was 
possible to pick up a few thousand cases here and there on 
iriday and Saturday at 77%4e¢ f. o. b. country factories, whilst , 
Baltimore was asking 80c f. o. b. and selling a few at that 
figure. ‘There were, however, more buyers at 77%4¢ f. o. b. 
country than there could be found sellers willing to take on 
the business at that price. New York city and the East gen- 
erally seems now to be waking up to the situation and are 
trying to cover. Offers of 75c f. 0. b. came in from that 
section during the first half of last week on blocks of from 
5,000 to 15,000 cases, but were turned down. Some of the 
buyers came back at 77%ec for slightly reduced quantities. 
Brokers had to work hard and long to find the goods, but 
here and there, in the country, sellers could be found at 77%%¢, 
and so the market at the end of the week was really 77% 
f. o. b. country factories and 80e f. 0. b. Baltimore. 

Now, a few words as to the conditions at the growing end 
of the business. Up to and including Tuesday, packers were 
still unable to run more than half days. Raw tomatoes sold 
in Baltimore market on Monday at 55¢ to 60¢ per bushel and 
on Tuesday at 60e to 65e, which has been the high water mark 
for the season, up to the present. From Wednesday and on 
to Saturday conditions improved and tomatoes were more plen- 
tiful. Packers who had contracts out got much better receipts, 
and by Thursday they had more than they could take care of. 
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105 N. Frederick St. 








Stock, fixtures and good will of the 
business of the late H. 
MRS. MARY A. COTTINGHAM, Admx. 


Cottingham. Apply 


Baltimore, Md. 
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f them did not eatch up-by Saturday night, but carried 
t stock over to last them all through Monday. A good 


Some 0 


jcien , 
ae the situation can be gathered from watching the: course 


of the Baltimore raw market. On Tuesday it was 60¢ to 65¢ 


ner bushel, on Wednesday 50¢ to 55¢e, on Thursday 40¢ to 45c, 
in Friday 30¢ to 35¢e, but on Saturday it jumped again to 40c 
and 45¢, which is an indication that the little rush is drawing 
to a close. Today the raw market here is 50¢ per bushel. 
vomorrow ought to be a heavier day and price may go to 45¢ 
or even 40¢ per bushel, but before the end of this week I ex- 
ect to see raw tomatoes selling here at a cent per lb., 60¢ per 
pushel, and perhaps higher. The height of the season was 
reached the latter end of last week, if reports from growers can 
be relied upon. Many of the patches have entirely run out 
and from now on receipts of raw material will dwindle away. 
This will undoubtedly cause an increase in the demand for 
the canned article this week and it is only reasonable to ex- 

et an advancing market. Indeed, it looks now as though 
the fellows who are talking dollar tomatoes have the weight of 
evidence in their favor. I expect to see the dollar mark reached 
before the first of January. Few jobbers have many tomatoes 
bought ahead and still fewer packers have any surplus stock 
as yet, and very little prospect of accumulating more than a 
few cars here and there. 

The direct steamship service of the three lines from Balti- 
more to Galveston and the low rate of 13c named by Morgan 
and Mallory and 15¢ by the Baltimore and Texas Steamship 
Company, is—as was to be expected—bringing an increased 
demand to this city from Texas buyers, but whilst it is bene- 
fiting Texas jobbers, it is by no means an unmitigated bless- 
ing to packers here. The service given by these three lines 
js entirely inadequate to handle the goods fast enough to suit 
the shippers. Each line has a vessel about every two or three 
weeks, and these infrequent sailings cannot take care of the 
goods offered to the steamers. In the meantime, packers’ 
warehouses are jammed. The situation can readily be seen 
when it is remembered that the Morgan and Mallory lines com- 
bined have four or five vessels a week sailing out of New York 
and when shipments went via New York the packers here 
could ship from one to three cars each three times a week via 
New York and Baltimore Transportation line, or every day 
by rail, to New York. Now, however, the packers have to 
pile up the goods for two weeks and at the end of that time 
have to rush everything in a day or two to the vessels’ side, 
and even then cannot get the steamers to take all they have 
ready and can give them. From all I can hear the direct 
service system will not be endorsed another season by Balti- 
more packers unless the steamship lines arrange for more 
frequent sailings, at least in the height of the season. So 
much for the tomato situation, which again absorbs most of my 
space, but I think you will excuse this, as certainly the tomato 
is the most important article in canned goods circles just at 
this time. 

A few brief words, however, about two or three other lines: 
The corn situation is very unsatisfactory. Several packers are 
already notifying their customers that they cannot make 100 
per cent deliveries. Others are buying so as to be able to fill 
their orders. The market is 75¢ f. o. b. country for ordinary 
standard Maine Style, and very little offering at that price. 
.Peaches are firmer. The season is about over and unsold 
stocks are very small. Second yellow 3’s are getting scarce 
at 90e. No more can be found at 87M%e. 

The demand for new packed pears continues very heavy and 
is coming in from all sections east of the Mississippi, as well 
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as from the great Northwest. Packing is just commencing 
here. The crop is said to be fairly large, but the demand 
for quick consumption is enormous and packers are finding it 
difficult to secure supplies at reasonable figures. 

The demand for apples, peas and sweet. potatoes continued 
heavy last week and there was also a fair inquiry for small 
fruits and the general line. TARTAR. 


MAY DELAY CAN RULING—IMPORTERS ANTICIPATE 
CAREFUL INQUIRY BEFORE STRINGENT 
ORDER IS ISSUED. 


“Tmporters who have been following closely the sit- 
uation at the Department of Agriculture with respect 
to the question of the use of tin as a container for 
imported canned goods, preserved fruits and the like,” 
says a Washington dispatch, “are expecting an offi- 
cial ruling on the subject to be issued by the depart- 
ment within a very few days. The contention of the 
department has for some time past been that tin was 
not a suitable container in the form and kind which 
has been in use for the canned goods, fruits, etc., and 
it has been the desire of the Board of Food and Drug 
Inspection that either lacquered tins should be used or 
else that glass containers should be substituted. 


“Importers have been exceedingly unwilling to do 
this, and at public hearings some time ago rebutted 
the claims of the department with as much force as 
they could. They assert that a partial victory has been 
won by them, and that in the forthcoming statement 
the department will hold the whole subject up until a 
lengthy investigation can be had either by the Rem- 
sen board or else in the Bureau of Chemistry. 


“The claim of the department has been that the acids 
contained in canned goods of various kinds and in 
fruits of acid character as a result of their being 
packed in tin united with the tin itself to form salts 
of tin, which worked their way into the contents of 
the cans, and these salts were injurious to the human 
system when found in excess of 300 milligrams per 
kilogram. The view of the importers has, however, 
been that the salts were not injurious in the quantity 
in which found, this quantity being, according to them, 
not to exceed 400 to 600 killigrams per kilogram, and 
that no ruling ought to be made against the tin con- 
tainers of the kind now used. It has also been urged 
that the salts of tin did not assume a free form, as is 
the case with some other mineral substances when 
introduced into the human system, but continued in 
combination with other substances being excreted as 
rapidly as they were taken in, and thus produced no 
appreciable injury. 


























E. L. SANFORD COMPANY 
Canned Goods Brokers 


REPRESENTING 
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GREATER PROFITS FROM LOW PRIGES 


CUT DOWN YOUR OPERATING EXPENSES 
AND WASTE FROM SWELLS 
By Using the 


PERFECT COOKER - SIMPLEX RETORT 
CONTROLLERS 


Bi 
Cc. J. TAGLIABUE MFC. CO. 


Temperature Controllers and Thermometers 
NEW YORK CHICAGO 
53 Fulton Street 355 Dearborn St. 
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Nebraska—Corn. 

One of the principal corn packers in Nebraska re- 
ports, under date of September 17: “The end of the 
corn pack is good. Extreme dry, hot weather from 
June 8 to August 8 practically destroyed the early 
plantings. Plenty of rain since acted like a charm 
upon late plantings, bringing big yields of fine quality. 
Result: At —————-—— something better than half 
pack ; at ———————— more rain, full returns from a 
limited acreage.” 

Minnesota—Corn. 

By the Minnetonka Canning Company, St. Bonifa- 
clus, Minn., September 18: “To begin with, our acre- 
age was only 75 per cent; some did not come up, and 
other fields dried up later. Now some has been killed 
by frost, so that our total pack of corn will not exceed 
50 per cent. 

Illinois—Corn. 

By Clover Leaf Canning Company, New Douglas, 
Ill., September 12: “The corn crop here is short this 
year; badly damaged by high wind in latter part of 
August.” 

By Keene Canning Company, Freeport, Ill., Septem- 
ber 17: “Our acreage is about the same as last year. 
Our early corn is about 50 per cent of a crop, but the 
corn that is coming in now is an average crop. We 
will place our average this year at about 80 per cent.” 

By Dickinson & Co., Eureka, Ill., Sept. 19: “Our 
corn crop has so far made only about go per cent of 
a normal yield, and the late planting is now maturing 
so fast that we will not be able to handle all of it. 
In consequence we do not expect over 75 to 80 per 
cent of a normal pack.” 

Iowa—Corn. 

By the Independence Canning Corporation: “The 
crop has turned out better than we expected. We will 
pack about the same as last year. Expect to finish 
packing the coming week.” 

By the Cedar Falls Canning Company, Cedar Falls, 
Ia., September 17: “We finish packing corn on the 
21st, with a crop that has been fully up to the average 
in both quantity and quality.” 

By Marengo Canning Company, Marengo, Ia.: “The 
crop was all packed by the roth. Shipments will be 
completed by the 25th inst.; no surplus. There is a 
very small surplus in the entire State. This is the 
year among others that the packer will be glad he has 
adhered strictly to ‘quality pack,’ no matter what the 
market is.” 

By Dysart Canning Company, Dysart, Ia., Septem- 
ber 17: “The season’s pack is 16,000 cases ; few thou- 
sand to sell. Quality is good. The yield is not up to 
the average. A few more days will finish the pack.” 

By Kelley Canning Company, Waverly, Ia., Septem- 
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| Latest News of Canners’ Crops | 
ber 19: “Our corn pack will be short 10 to 15 per 

Cora cent at our Waverly factory. We believe Iowa, op 

the whole, has had a good corn pack, at least 25 per 


cent more than anticipated, and we believe the Iowa 
canners are well satisfied after having gone through 
such a trying year. We will finish packing the middle 
of this week.” 

One of the big corn-canning concerns in Iowa, in q 
letter to THE CANNER dated September 17, says: “We 
will finish our pack Wednesday, the 2ist. We wil 
have about 60 per cent of a normal pack. ‘Fhe quality 
of corn is good.” f 

One of the largest canning concerns in Iowa, writing 
THE CANNER under date of September 17, says: “Our 
pack this season is just about completed. We find we 
have about Io per cent more corn in cases than we had 
a year ago.” 

New York—Corn. 

A leading canning concern m New York State 
writes THE CANNER under late date as follows: “We 
have not yet packed 25 per cent of our corn require- 
ments. It will all depend upon how long frost holds 
off as to final results. If do not have a killing frost 
until around October 1, expect to have enough corn 
to fill our orders, and in that case we would probably 
have a 75 per cent yield.” 

By the Cazenovia Canning Company, Cazenovia, N. 
Y., September 17: “Corn is very light in this locality, 
and the pack with us will not be above 50 per cent of 
a normal crop. The quality is unusually good.” 

Reporting on corn, a New York State packing concern 
says: “Our corn crop is maturing fully two weeks 
later than usual. Fields that have been harvested 
have shown splendid yields, up to the average. We 
will probably pack more corn this year than we did 
last, because last year was one of the worst years we 
have ever had for corn. Our acreage, however, was 
greatly reduced on account of unfavorable conditions 
the first part of the season.” 

By Franklinville Canning Company, Franklinville, 
N. Y., September 19: “Our corn crop is late. Have 
only run part of two days on early Crosby. Expect 
some evergreen about September 21. We have some 
good pieces, some light and some failures. We esti- 
mate a 60 per cent pack if frost holds off. Have had 
no frost yet.” 





Tomatoes 








Missouri—Tomatoes. ; 
By Ellington Canning Company, Ellington, Mo. 
September 17: “We haye not had any crop this year, 
and have no canned goods to offer for sale.” 
By Freeburg Canning Company, Freeburg, Mo. 
September 17: “Our acreage is small, about 25 per 
cent of former years. Plants are very backward, not 
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SIBLEY WAREHOUSE & STORAGE GO. "'izc'."" 


Telephone, Central 790 and 791 


We solicit your STORAGE. Our Warehouses are in the center of the Jobbing District. Rail and Water connections, no switch- 
ing charges. Rate of insurance, 55 cents. Our Warehouse Receipts are Accepted by All Bankers. 
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much fruit on vines, and ripening very slowly on ac- 
cout of the chilly weather we had for about a week 
Our factory runs only twice a week, and not 


” 


now. P 7 
capacity. 
me a couri packer reports to THE CANNER under 
date of September 17: “We had intended to pack 
some tomatoes, but the drouth got them and there are 
scarcely enough left to supply a small local market with 
raw stock. We're entirely out of the tomato market 
for the present season, 

A Missouri packer, writing under late date, said: 
“Thermometer down to 50; cool and cloudy, threaten- 
ing rain; the very worst kind of tomato weather. Put 
up less than half as many last week as the week 
sae Indiana—Tomatoes, and Corn. 

By the Standard Canning Company, Noblesville, 
Ind., September 17: “We are packing no tomatoes 
this year. Other factories in this section are having 
ashort pack. Our corn pack was short of anticipation 
about 25 per cent. It is of good quality. The dry 
weather in July hit it hard.” 

By Wabash Canning Company, Wabash, Ind., Sep- 
tember 17: “Very short pack of corn. Weather now 
is favorable to secure what there is. Have not got a 
sood start on tomatoes. Acreage is one-half, on which 
there will be an average crop if frost holds off till 
late.” 

A leading Indiana packer, reporting under date of 
September 17: “Tomato crop here was very discour- 
aging at the start of the pack. This week deliveries 
have increased and the farmers say that next week 
will be the best week of the season. If frost holds off 
we will have tomatoes until the roth of October. We 
do not expect more than 50 per cent crop from the 
plants which were left by the floods.” _ ] 

By Sharpsville Canning Co., Sharpsville, Ind., Sept. 
19: “We have been running on tomatoes since August 
23d about one-third time. Rains of past three weeks 
have blighted vines and caused tomatoes to crack at 
stem and rot. Heavy loss on tomatoes rotting at blos- 
som end. With seasonable weather for three weeks, 
expect to put up around 4o per cent of our normal 
pack, and we believe we have as good an outlook 
on tomatoes as there is in the state. As far as we can 
see and hear, Indiana will do well to have 40 per 
cent of a normal pack.” 

By Washington Canning Co., Washington, Ind., 
Sept. 19: “This week will about end our tomato pack, 
as the recent heavy rains flooded many of the fields, 
causing the fruit and foliage to drop from the plant. 
This is the shortest pack we have ever had on tomatoes, 
being about 50 per cent of last year’s pack, and the 
quality only fair. Growers are discouraged, and we 
may have trouble in getting acreage next year. The 
above conditions will apply to all of this section of 
Indiana.” 

Tennessee—Tomatoes. 

By Humboldt Canning Co., Humboldt, Tenn., Sept. 

17: “Tomato acreage is about the same as last year 
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at this point, but of the sixteen canning factories in 
West Tennessee only four are packing anything this 
season. Will not be more than 25 per cent of a 
normal pack in this state. The yield per acre is 


fairly good, but the season is closing early. It is 
practically over now.” 
Virginia—Tomatoes. 
A Virginia packer reports to THe CANNER: “The 


outlook is very poor, indeed. Tomatoes are rotting 
badly, green fruit as well as ripe, owing to too much 
rain; not over 60 per cent will we pack as compared 
with last season.” 

New Jersey—Tomatoes. 

A leading packing firm in New Jersey writes THE 
CANNER under date of Sept. 17, regarding tomatoes: 
“Our pack up to last night was just 39 per cent of 
last year’s pack to the same date and we are much 
nearer done for the season than we were a year ago 
today. Our total pack cannot possibly exceed one- 
third of last year’s, from one-half the acreage.” 

A New Jersey packer writes THe CANNER under 
date of Sept. 17: “Our tomato pack this season will 
not be more than one-half of the pack we had last 
season. While the fruit is nice, it is not up to last 
season in quality. The crop is late and the tomatoes 
are not well set. The cold nights do not allow them 
to ripen, and, as we have had light frosts, we may 
expect killing frosts at any time.” 

Delaware— Tomatoes. 

One of the largest tomato packers in Delaware, writ- 
ing THE CANNER under late date, says: “In regard 
to the tomato canning situation in this section as com- 
pared with last season to this date, beg to say that 
in most instances the packing season started late this 
year as compared with last, and on account of the 
decreased acreage and short crop, most of the can- 
neries worked on about half time until last week, and 
in exceedingly few instances did any cannery run full 
time last week. And the same thing is true as applied 
to this week. A year ago every cannery in this sec- 
tion was running on full time, and then not able to 
take care of the tomatoes received by them, and this 
condition of things continued on up until the second 
week in October. Last week and this, for this sea- 
son, will be what is termed the glut weeks. The re- 
ceipts of raw stocks at the canneries next week will 
be only about half that received this week. And the 
week following the receipts will again be more than 
cut in half and will practically close every cannery 
on the Maryland-Delaware peninsula. The crop in 
this immediate section is far above the average for 
this season, and despite this fact the pack in this im- 
mediate section will not total more than 50 per cent 
of last season’s. In many sections of the peninsula 
it will not reach 50 per cent of last season’s pack. The 
excessive hot weather of two weeks ago has ripened 
all of the tomatoes on the vines, and they have all 
come on in a rush, and there will, therefore, be ‘no 
late packing this fall. For the tomatoes are not on 
the vines. Many growers in this section finished their 

















E. L. STANTON & COMPANY 


Merchandise Brokers and Manufacturers’ Agents 





Casned Geods, Dried Fruits and Specialties 
310-311 Granite Bldg., ST. LOUIS, MISSOURI 

















What De | Know About Capping 
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deliveries yesterday, and next week will finish the 
season’s crop with many others, and the succeeding 
week wind up the season entirely. There will ac- 
cordingly be no October packing in this section this 
season. 

A leading Caroline County canner, reporting to THE 
CANNER on Sept. 17, says: “Regarding the tomato 
pack in this section, there seems very little probability 
that it will exceed two-thirds of last season, and un- 
less we have remarkably favorable weather it will fall 
something short of that proportion. This condition 
is, I think, true of Maryland, Delaware and New Jer- 


sey. 


A Maryland packer in close touch with the situation 


throughout that state writes us under late date: 
“About two weeks ago I told you that you might 


safely write the 1910 tomato pack as being 25 per 
cent short of 1909. I now write to say that you may 
write it as one-third short of 1909, and that next week, 
by the 24th will be practically the end of the season in 
this section. I dare say many will not believe this 
and will still insist that the pack will be ample. In 
proof of the foregoing I will add my own experience, 
that from a contracted acreage of more than 200 acres 
I will scarcely get 9,000 cases, whereas a good crop 
should have yielded 20,000 cases of No. 3 cans. I 
expect to close for the season on the 24th and to run 
only three short half days during the coming week 
to use the tail ends of the crop.” 

THe CANNER ts in receipt of the following from a 
Harford County, Md., source: “Up to 3 or 4 days 
ago the pack of tomatoes was very disappointing. 
The last few days tomatoes have come in a little more 
freely, but this iittle glut, if it can be called so, will 
not extend over 3 or 4 days more, and at best the 
pack will fall far short of last year.” 

President Willard G. Rouse, of the Easton Com- 
mission Co., Easton, Md., writes THE CANNER as fol- 
lows under date of Sept. 17: “Up until September 12th 
there was hardly a packer anywhere in Maryland or 
Delaware who had been able to run his factory full 
time for three consecutive days. This was most ex- 
traordinary and probably has never occurred before 
even in those years when we had the shortest pack. 
During the week of September 12th more tomatoes 
have been coming in and most of the factories have 
been running nearly full time. They claim without 
exception, however, that the tomatoes received this 
week were practically the last pickings and that the 
week beginning the 19th will about wind up the pack. 
It is certainly true, that, barring a few late fields 
here and there, tomato plants all over the two states 
are either dead or entirely exhausted. The pack to 
September 19th is estimated at from 40 to 60 per cent 
of the quantity packed to this same date last year. A 
very large percentage of it has been sold, as nearly 
svery packer sold some futures,and there has beenactive 
trading ever since packing began. By Friday, Septem- 
ber oth, all of the surplus tomatoes, that is to say, all 
packed and unsold, and all that packers who have to 
trade closely could safely offer, had been sold at 7oc or 
under and an attempt to buy at 72'%c proved futile. 
About this time a great many packers who were short 
and a number of merchants who had come in late and 
had been unable te get their orders filled at 7oc, all 
offered 72'%c, and when they could not buy at this 
price a great majority of them raised their offer to 
75c and in many. instances increased the quantity. 
Even this increase in price did not tempt any large 
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selling upon the part of packers, and notwithstandin 
the fact that more tomatoes have been packed darian 
the week of the 12th and of better quality, there hay 
been comparatively few packers willing to sell at ny 
price, and those who were willing to sell have found 
a ready market at from 75c¢ to 774c.” 


COMPARISON OF EXPORTS OF DOMESTIC CANNED 
GOODS AND DRIED FRUITS. 

The following tabulations by the United States De- 
partment of Commerce and Labor show the exports 
of domestic canned goods and dried fruit during the 
seven months ending July 31, 1910, as compared with 
the same seven months of the preceding year: 

Seven months ending July— 





1909 1910 

“ Quantities. Values. Quantities. Values 
Fish :—Salmon— G 
Canned, lIbs....... 5,718,194 464,719 12,961,595 1,166,578 
Exported to— vise 
United Kingdom. . 1,080,110 84,217 5,233,23 562.445 
British Oceania... 127.956 12,202 286,894 9174) 
Other countries... 4,510,128 368,300 7,441,467 589 399 
ME I itie cic hau vale 581,388 745,266 
Canned fish, other if 

than salmon 51,998 115,244 
i ee 1,847,817 3,026,767 


Fruits— 

Apples, dried, lbs. 12,447,370 
Apricots, dr’d, Ibs. 2,501,144 
Peaches, dried, lbs. 1,384,487 
Prunes, Ibs. ......15,138,597 
Raisins, Ibs...... 3,049,976 
Fruits, prepared or 

preserved— 


846,748 8,422,096 
226,328 1,131,549 

77,690 1,320,571 93 
550,970 19,953,860 938.97 


152,997 3,639,722 171,026 


649,187 
112,059 





Sa es iiblaee jim daear GB7,538 2.40 cis exn 393,383 

All other ........ ...-. 33,547 "568 
” Ate ad ne acai 33,547 he ada va Ss 143,568 

ME, SINS aK ti< % wediaeid-als 6,135,324 ....... 6,467,984 
Canned ...... 392,701 "ATL? 

AMMO oe eee eens cee eeeee GUMGtMER sesecgces 5/48 
Vegetables :— es 
All other, including 
pickles and sauces. ........ 955,599 ..... 1,082,539 
FESR Ra rere ye: Se 2,469,037 


UNITED KINGDOM CANNED GOODS IMPORTS. 
The following table shows the imports of canned 
goods and cured fruits into the United Kingdom dur- 
ing the eight months ended August 31, 1910, as com- 
pared with the same eight months of the preceding 
year: 





Eight months ended 


In August August 31. 


1910. 1909. 1910. 1909. 

Condensed milk....... 188,997 142,245 1,453,906 1,532,818 
ME Ce Ndcccéicces 8,237 17,241 96,332 72.908 
PN) Poti a eae eee 9,084 17,759 =1,262,850 637 ,287 
MG neds ihid Ges 27,128 20,150 192,484 161,535 
California fruits ..... 5,419 2,379 549,203 573.979 
Evaporated apples , eS 12,307 15,907 
Canned apples ....... 6,400 2,875 62,450 20,727 
Evaporated apricots.. 21,600 1,830 25,665 26,537 
Singapore pines ...... 50,091 = 45,121 190,003 298,013 

Tomatoes: 
U. S. and Canada..... 684 550 12,188 18,870 
i. eee are 270 2 586 11,496 13,988 
PN i aerate naw tin k's 8,806 14,485 250,252 212,253 

SOUTHERN TRADE EXCURSION. 
The Chicago Association of Commerce will send a 


delegation to the Appelachian Exposition at Knox- 
ville, Tenn., September 12 to October 12. An invita- 
tion is being extended to all members of the associa- 
tion to join the party and the Southern Club, with a 
membership of 250, will co-operate with the associa- 
tion. A special train will leave Chicago Wednesday, 
September 28. The delegation will remain at Knox- 
ville until September 30, and will return by way of 
Cincinnati, where a day will be spent at the Ohio Val- 
ley Exposition. 
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Views of *“‘Canner’”’ Readers on Various Matters of Trade Interest. You are Invited to Send Us Your Ideas 
for Publication in this Department 














————— 
‘‘Experience’’ Replies to John W. Bay & Co., and Discusses 
Consolidation of Canners to Put the Industry on a Sound 

Basis—Believes in a Fair Profit for Everybody and 
That It Can Be Obtained Through Combination. 
Se, ., September 14, 1910. 
Eprror CANNER: In reply to the article signed by John W. 
Bay Co., of Stockley, Delaware, page 36 in your issue of 
: I first quote the statement of the firm in 





September 8th. 


ostion : 
a STOCKLEY, DEL., August 29, 1910. 


Epitor CANNER: Why all this rumpus about codpera- 
tion or consolidation of the canning plants of the coun- 
try? Would this make the output smaller or advance 
prices ? We do not think so. Tomatoes, for instance, 
the bone of contention, are very easily canned—the new 
and inexperienced concern is what we are up against. 
A great combination of capital and experience under 
one roof cannot turn out a can of tomatoes much cheaper 
than the little fellow in a wayside barn with the help 
of his own family. It is being done every day, and 
trying to crush him out would be disastrous. Let us 
get together and pack quality; turn out a can of tomatoes 
that will be tomatoes, and put it under a dress, whether 
your name or someone else’s, that will describe its qual- 
itv: then advertise it. Then all the packing houses in 
the land cannot create an over-production. 

As the raw stock of tomatoes gets scarce and price 
increases so the water in the can increases. Give us the 
net weight law, frequent inspection of factories, making 
all labels fully describe the contents of the can, as, for 
instance: ‘‘This is Our Standard or Fancy Quality,’’ 
ete., ‘This is Our Second Quality Tomatoes,’’ éte. The 
net weight law, we think, will eliminate all the water 
or pulp filler. The label law will rectify the other evils. 
We do not wish to be understood to favor abolishing the 
packing of seconds, as your journal advocates. This 
cannot be very well done without great loss to the farmer 
and canner. 

And by way of answer to this communication, in the first 
place there is no attempt, through the means of a combination 
of capital and experience, to crush out any packer of canned 
goods or vegetables that may want to engage in the business. 
The purpose of sufficient amount of capital, brains and capacity 
to produce goods is primarily to enable those engaged in the 
industry to mark out a systematic plan of advertising and 
marketing their goods. 

Messrs. John W. Day & Co. will certainly contend that the 
present system of marketing canned goods by the manufac- 
turers thereof is an up-to-date plan; they will not contend for 
a moment that the present system of trying to advertise canned 
goods is one that will result in any great amount of good to 
the trade. 

It is not at all necessary that a combination of a number of 
factories injure their fellow packers in order to succeed them- 
selves. There is such a thing as having a system of market- 
ing and advertising goods that will bring superior results. As 
an illustration I again call your readers’ attention to the suc- 
eess of Curtice Bros., Snyder Preserving Co., Van Camp Pack- 
ing Co., and H. J. Heinz & Co., who are in the packing and 
preserving business. The success of Quaker Oats, Uneeda Bis- 
cuit, Royal Baking Powder, American Tobacco Products, Stan- 
dard Oil, American Sheet & Tin Plate Co., American Steel & 
Wire Co., ete., ete. All of these concerns have competitors, 
but the superior organization and the.superior amount of capital 
enables the large concerns to map out a systematic plan of 
action, and to work up to that plan they charge well for their 
goods, advertise well, create a demand through that adver- 
tising and virtually force the jobbers to buy at a price that 
pays them, and regardless of whether the crops out of which 
their products are manufactured are large or small they get a 
uniform price, which is so much per dozen or so much per case. 
It goes to the jobber at the same price one year after another, 
to the retailer one year after another, and the consumer knows 
what he or she is expected to pay for the product when 
either of them call for the advertised article at their local dis- 
pensary, whether it be the grocery store, the general store, the 
department store, or the delicatessen. 

The American Tobacco Co. have not made any particular 





business of crushing out competition. They have, however, 
increased the demand for the tobacco and cigars they manu- 
facture by systematic advertising, giving prizes, giving honuses 
to the dealers who make special effort on their line. In that 
way they have increased the demand for the produets and have 
made handsome profits. 

It makes no difference to the consumer of tomatoes to have 
them worth 65 cents per dozen, because the consumer pays 10 
cents per can just the same as when tomatoes are 85 cents at 
the cannery. 

The territory where the rate of freight is so large that a No. 
3 can cannot be furnished in first quality at 10 cents should 
accept a smaller package well filled. 

Messrs. Bay & Co. say that they do not wish to be under- 
stood as favoring abolishing the packing of seconds. They 
are quite right about that. God makes the tomatoes and man 
packs them into cans and he has to put the best into cans that 
he can get in the given season. Much valuable fruit would be 
lost if a packer would not be permitted to put up anything in 
the cans except the fanciest fruit. There are some seasons 
that you get so little fancy fruit that it would work hardships 
on the producer, the packer and the consumer. 

Owing to the difference in the cost of the canned tomatoes 
on account of the rate of freight charged to nearby and distant 
jobbing points, a difference in the size of the can is almost 
a necessity. 

It is not expected that a combination of capital, brains, ete., 
accepted in good faith will in any way eliminate the smaller 
packer. The smaller packer, like the small farmer, will fill 
a certain place in supplying the trade always, but it is not 
necessary that the large concerns, who would advertise their 
product and create a demand for it, meet the prices named by 
the smaller packers who have no means of selling except at a 
price that those who handle his products offer him, whether 
that price be a living price or otherwise. The large concern 
will have sufficient demand for its brands at a price enough 
higher to pay the advertising bill and give a market to the 
smaller fellow as well. 

As I see it, the entire canning industry will be elevated and 
put on a proper plane; the packers will name the prices that 
they must have to produce certain quality of goods; certainly 
the consumer will not be injured in the least. As I said above, 
the consumer has paid 10 cents per can for his tomatoes and 
corn when the price was 45 to 65 or 85 cents per dozen, when the 
packer lost money. <A good portion of the difference was 
absorbed by the retailer and jobber. A fair division of the 
profits would be the proper method. The grower should have 
a fair price for his product, the canning house should have a 
fair profit as a producer, the jobber should have fair profit 
and so should the retailer. This can all be arranged, and, as 
I see it, it would be very much better for every one concerned 
and the price could be maintained. 

You do not see any change in the price of Cream of’ Wheat, 
Quaker Oats, Postum Cereal, fancy brands of catsup or baked 
beans. It does not make any difference whether Michigan 
pea beans are worth $1.25 or $2.50 per bushel the price remains 
the same in the can and everybody is satisfied. I think there 
is a crying need of consolidation of the different canning inter- 
ests. It is the system of the hour and the day. Except by the 
organization of vast armies with one head the armies of the 
great nations would not have been victorious. 

It is only through a combination of effort, capital, ete., that 
the world is to be conquered. Respectfully, 

EXPERIENCE. 





SAYS THERE WILL BE PLENTY OF KRAUT. 

A dispatch from Racine, Wis., says: “F. W. Gun- 
ther, president of the Gunther Sauerkraut Company, 
states that there will be no scarcity of sauerkraut this 
winter. Farmers are beginning to haul in their cab- 
bage from Union Grove. Many carloads will be re- 
ceived from Indiana and other states, but the main 
supply will come from nearby farmers. The cabbage 
is large and hard and just right for the use of the 
factory.” 
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North Dakota Commissioner Ladd Reports on Analyses 
of Canned Fruits, Vegetables, Fish and 
Dried Fruits. 


Prof. E. F. Ladd, Food Commissioner of North Da- 
kota, has just issued his August bulletin, which con- 
tains a report on his analysis of a large number of 
brands of canned vegetables, fruits and fish, many 
of which are declared to be misbranded because the 
net weight of the contents of the cans was not stated 
on the label, as required by the North Dakota law. 

In the same bulletin is a discussion of net weights, 


under the caption, “Shall We Have Net Weights? 
This Prof. Ladd decides in the affirmative. 

The report of analysis of canned goods is as follows: 

6968 Sardines. Underwoods’ Brand. Wm. Underwood & 
Co., Boston, Mass. Net weight not shown. Misbranded. 

6969 Sardines. Norwegian Smoked. Nansen Brand. Chris 
Bjelland & Co., Stravanger, Norway. Net weight not shown. 
Misbranded. 

6970 Sardines in Salad Oil. Wm. Underwood & Co., Bos 
ton, Mass. Net weight not shown. Contains 44.6 m.m. metal- 
lie tin. IMlegal. . 

6971 Caviar, Swedish. 
Net weight not shown. 

6972 Mushrooms. 


Hansen & Dieckmann, New York. 

Misbranded. 

Extracts, Triat Brand. 
France. Net weight not shown. Contains sulfites. 
6973 Caviar, Russian. Diekmann & Hansen, 
Net weight not shown. Misbranded. 
7006 Peas. My Own Brand. 
Cedarburg, Wis. Net weight not shown. 
7007 Peas. Extra Sweet Wrinkled. 
& Orr Co., Norwalk, Ohio. Net weight not shown. Misbranded. 
7008 Peas. Junior Extra Sifted. University Brand. Win 
ston-Harper & Fisher Co., Minneapolis, Minn. Net weight not 

shown. Misbranded. 

7009 Gooseberries. Marcellus Brand. W. 
Hart, Mich. Misbranded. 

7010 Sugar Corn. Golden Cream. 
Liberty, Ohio.. Net weight not shown. Misbranded. 

7011 Pineapple. Singapore Jungle Brand. Chas. T. Howe 
& Co.. New York. Net weight not shown. Misbranded. 
7014 Black Raspberries. Evaporated. Seneca 
Bailey & Birket, Pen Yan, N. Y. Net weight not shown. 

branded. 

#024 ‘Succotash. Gopher Brand. 
Paul, Minn. Net weight not shown. 

7025 Gooseberries. Extra Standard. 
Baltimore, Md. Net weight not shown. 
water to 8% ozs. gooseberries. Illegal. 

7026 Red Cherries. Reindeer Brand. 
Co:, Chieago, Ill. Net weight not shown. 
ozs. water to 9 ozs. of cherries. Illegal. 

7032 Tomatoes. Red. Cord Brand. 
Mere. Co., Fargo, N. D. Not Standard. 

7033 Tomatoes. Lady Arundel Brand. 
Odenton, Md. Passed. 

7034 Tomatoes. Monarch 
Chieago, Ill. Passed. 

7035 Tomatoes. Maltese 
inson & Co., Hopewell, Md. 
19% ozs. water to 13; ozs. solids. Misbranded. 

7035a Tomatoes. Double D. Finest Quality. 
Canging Co., Eden, Md. Net weight not shown. 
proportion of water. Misbranded. 

7086 Preserved Strawberries. 
& Co., St. Paul, Minn. Passed. 

7037 Peas. Sifted. Climax Brand. 
Co., Janesville, Wis. Passed. 

7038 Strawberries. Jack Rose Brand. First Quality. Flem- 
ing & Co., Baltimore, Md. Net weight not shown. 165 ozs. 
water to 3% ozs. strawberries. Quality poor. Contains 45 small 
berries. Misbranded. 

7039 Bartlett Pears. Mt. 
Fruit Canners’ Association, San 
not showy. Misbranded. 

7040 Raspberries, Evaporated, Black. 
St. Paul, Minn. Short weight. Illegal. 
7042 Evaporated Apples. N. Y. 

Questionable. 


Bordeaux, 
Illegal. 
New York. 


Cedarburg Canning Co., 
Misbranded. 
Wilton Brand. Presser 


R. Roach & Co., 


Union Canning Co., 


Brand. 
Mis- 


Foley Bros. & Kelly, St. 
Misbranded. 

Gibbs Preserving Co., 
Contains 11% ozs. 


Murdoch & 
11\% 


Reid 
Contains 


Full Standard. Fargo 
Misbranded. 

Geo. M. Murray, 
Brand. Reid Murdoch & Co., 
First Quality. E. Rob- 
Contains 


Brand. 
Net weight not shown. 


Enterprise 
Too large a 
Dainty Brand. J. H. Allen 


P. Hohenadel Canning 


California 
Net weight 


Brand. 
Cal. 


Hamilton 
Francisco, 

Foley Bros. & Kelly, 

Short 


State. weight. 


7048 Evaporated Peaches, Bulk.. E. A. Perry, Fargo, N, D 
Contains sulfites. Illegal. ee 

7049 Apricots; Dried, Bulk. Geo. T. Jurgens, Fargo, N, D 
Contains sulfites. Tegal. . 

7050 Apples, Dried. Snowflake Brand. W. T. Gaylord, Jr 
Sodus, N. Y. Contains wormy and decayed apples, Net 
weight not shown. Bleached with sulfites. Legal. 

7053 Evaporated Plums, Bulk. T. E. Yerxa, Fargo, N. D 
Contains sulfites. Illegal. ‘ 

7059 Yellow Crawford Peaches. 
Francisco, Cal. Passed. 

7069 Peaches, Reindeer Brand. 
eago, Ill. Net weight not shown. Misbranded. 

7062 Uno Choice Vegetables. Uno Canning Co., North. 
east, Pa. qPicture of pears on can, but rasperries in the same 
Net weight not shown. Illegal. 1 

7065 Canned Vienna Sausage, Derby Brand. 
Packing Co., Chicago, Ill.--Net weight not shown. Misbranded 

7068 Early June Peas. White Peacock Brand. J, W. 
Peacock, Lanesboro Canning Co., Lanesboro, Minn. Net weight 
not shown. . Misbranded. 5 

7069 Canned Tomatoes. Whitington Brand. W. R. Whit- 
ington & Co., Marion Station, Md. Net weight not shown. Too 
iarge proportion of water. Misbranded. 

7073 Pork and Beans. Hunt Brand. Name and address 
of manufacturer not given. Net weight not shown. Misbranded, 

7086 Canned Tomatoes. Homer Brand. Eden Mfg, Co, 
Eden, Md. Net weight not shown. Contains 2143 ozs, water 
to 12; ozs. tomatoes. Illegal. 

7088 Canned Tomatoes. Old Reliable Brand. Lord Mott 
3altimore, Md. Net weight not shown. 221 ozs. water 
to 11% ozs. tomatoes. IMlegal. 

7093 Evaporated Raspberries. 
N. Y. Net weight not shown. 
Misbranded. 

7094 Evaporated Black Raspberries.s Jewett Bros., 
deen, S. D. Actual weight 1335 ozs. Misbranded. 

7098 Strawberries. Three ‘Star Brand. C. Schenkberg & 
Co., Sioux City, Ia. Net weight not shown.. Misbranded, 

7103 Baked Beans. Princess Brand. Green & DeLaittre 
Co., Minneapolis, Minn. Net weight not shown. Misbranded, 

7105 Minced Sea Clams, Sea Beach Packing Works, Aber- 
deen, Wash. Net weight not shown. Misbranded. 

7108 Canned Corn. White Peacock Brand. Lanesboro Can- 
ning Co., Lanesboro, Minn. Net weight not shown. Misbranded. 

7109 Canned Tomatoes. Broad Creek Brand. E. C. Rose, 
Seaford, Del. Net weight not shown. Water 25.7 ozs. to 7yy 
ozs. of tomatoes. Tlegal. 

7110 Cove Oysters. Eagle Brand. Lopez & Dukate, Biloxi, 
Miss. Net weight not shown. Water 11}; ozs. to 84% ozs. of 
meats. Misbranded. 

7111 Canned Corn. 
Co., Lanesboro, Minn. 

7119 Canned Peaches. 


Griffin & Skelley Co., San 


Reid Murdoch & Co,, Chi 


E. K. Pond 


Co., 


Walker-Boals Co., Naples, 
Actual weight 131 ozs, 


Aber- 


White Peacock. Lanesboro Canning 
Net weight not shown. Misbranded. 
Yellow Crawford. Jewett Bros, 
Aberdeen, S. D. Net weight not shown. Misbranded. 

7120 Canned Beans. Red Kidney. Olney Canning (o., 
Oneida, N. Y. Net weight not shown. Misbranded. 

7121 Pitted Cherries. Boddess Brand. J. D. Maleolm & 
Co., Marion, N. Y. Net weight not shown. Misbranded. 

7122 Canned Tomatoes. Golden Rule Brand. P. Phillips 
Packing Co., Cambridge, Md. Net weight not shown. Water 
21% ozs. to 11% ozs. tomatoes. Illegal. 


Ladd Declares for the Net Weight Basis of Selling Foods. 

Regarding the selling of food products on the net 

weight basis, Prof. Ladd, in his August bulletin, says: 
Shall We Have Net Weights? 

For the past five years or more the writer has contended 
for the sale of products according to their true net weight; 
that each and every product should be labeled to show the net 
weight and true grade of the same. At first the idea was 
fought bitterly by all classes of business men, but year by 
year the idea has gained ground until within the past few 
months there has been a sudden change of sentiment on the 
part of many business men,—a determination to bring about 
the necessary reform. As showing something of the changed 
sentiment I quote from several sources. The American Per- 
fumer for August, in discussing the matter of net weights, 
says: 

‘In any movement involving a moral principle the right 
will ALWAYS win—sooner or later—and it would seem the 
part of wisdom to bow to the inevitable.’’ 

The American Spice Trade Association at their third annual 
meeting resolved that seeds in the future shall be bought and 
sold by the net weight instead of by gross. While this is a 
radical departure from a custom of many years it is in line 
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The Silent Extensimeter 


An Indispensable Device for Comparative Tests 


Adapted for Testing a Great Variety of Materials, such 
as Sheet Metal, Tin Plate, Solder, Wire, Cloth, Leather, 
Twine, Paper, and the Relative Strength of Locked and 
Lap Soldered Seams—An Excellent Method for Keeping a 
Check on Your Material—Will also Show the Relative Effi- 
ciency of Fluxes on Soldered Seams—Will indicate the Best 
Grades of Metat for Drawing Purposes, Etc.—A very 
Handy Device for Testing a Great Variety of Material 
in all Factories—Small and Portable—Always Ready—An 
Ornament for any Desk—Just the Thing for Purchasing 
Agents and Superintendents. 


Quit Your Guessing—Get an Extensimeter 


Price, $75.00 


OMAHA MACHINE WORKS, “owns weeruska 





If you will use the Blakeslee 
Simplicity Gan Righting Machine 
it will be impossible 
for a can to enter 
your filler bottom 
end up. 

The Cans will 
roll by gravity and 
thus do away with 
all expense of truck- 
ing. 

The machine is 
adjustable for No.2, 
No. 2% and No. 3 
cans. 

All parts of the 
machine are pinned, 

therefore there is no chance for it to get out of 
adjustment. The users say it will save its cost the 
first season. Can you ask for a better endorsement 
than this? 

Ask more about the machine. Address 


The Huntley Mig. Co. 
Silver Creek, N. Y. 


Or the manufacturers 


Burden & Blakeslee, Cazenovia, N.Y. 


Merral Bros. 
Morral, O. 














THE UTILIZATION OF 
WOOD WASTE BY DISTILLATION 


A general consideration of THE NEW INDUSTRY, 
including a full description of the distilling apparatus used, 
and the principle involved, also methods of chemical con- 
trol, and disposal of the products. 


FIRST EDITION 


Illustrated by seventy-four engravings. One hundred and 
fifty-six pages. Bound in cloth. Sent to any address, post 
paid, on receipt of $3.20 


The Wood Waste Distilleries Company, Inc., 
Wheeling, W. Va., U. S.A. 








INDUSTRIAL ALCOHOL STILLS 


5 Gallon, Tax Free, $135.00 
Pays for itself every month. 


75 to 500 Gallon Stills. 
Installed under guarantee. 
Alcohol Solidified 


Thirty-three samples, solid 
alkaloid cubes, 194 proof, 
postpaid for $1.00. 


The Wood Waste Distilleries Company, Inc., 
Wheeling, W. Va., U. S. A. 








Try a Car of Our 


Made-Up Boxes 








You'll get a good case at the right 
price, and promptly 


All kinds— 
1 lb, 2 lb. 2:lb., 3 Ib., 10 Ib. 


Bell-Coggeshall Box Co. 


Incorporated 


Louisville, - Kentucky 







































































































28 THE CANNER AND DRIED FRUIT PACKER. 


with what has been gaining ground all over the country of 
late years. It is also pointed out that in many sections state 
and municipal ordinances have been passed to make it illegal 
to trade by other method, thus showing a gain in public senti- 
ment in this connection. 

It is also interesting to note that the National Wholesale 
Grocers’ Association has advised its members that the contin- 
uance of this practice will undoubtedly be considered a viola- 
tion of the law. In a circular recently sent out to the whole- 
sale trade by the association, they say: 

‘*Every dealer should insist on net deliveries and where the 
same are not given, carefully make a record of the shortages 
and deduct such shortages from the invoices.’’ 

They further say: ‘‘The amount stated in the invoice would 
be considered a declaration of the weight of the contents.’’ 

That is, if a jobber or dealer bills a package of bulk goods 
or package goods to a retailer and invoices the same, the actual 
amount invoiced must be present. Even on canned goods men 
are coming to look at the matter from the same standpoint. 

A prominent writer in the Canner and Dried Fruit Packer 
for August 18th, says: 

‘<Tf the packer wishes to increase the confidence of the con- 
suming public of course there is only one way and that is to 
label his goods ‘Firsts’ or ‘Seconds,’ ‘Standards’ or ‘ Extra 
Standards’ and state the net weight of the contents.’’ 

The law of North Dakota is clear and distinct on this point 
and it is believed that it is so worded that the sale of short 
weight goods renders the dealer liable to prosecution. For 
example, a pail of lard is invoiced as containing five pounds 
but not so labeled, when in reality it contains 444 pounds, and 
the charge is for the full five pounds. So thoroughiy are we 
convinced of this interpretation of the law that we give notice 
that beginning with December 1, 1910, all products shall be 
labeled and invoiced at their full weight and no more, and 
anyone collecting for a larger amount than is found in the 
container will be considered as violating the law. Test cases 
will be made and if the law is not sufficiently stringent to 
eover this class of frauds now being perpetrated upon the 
consumer recommendations will be made for a change in the 
law at the coming session of the legislature so as to afford 
proper protection to the public. Dealers who continue to sell 
bulk goods, like apples, potatoes, etc., put up in paper sacks 
without weighing for a peck, one-half bushel, etc., must see 
that the amount specified is contained in the sack; in other 
words, the amounts as called for under the statute of this 
state, otherwise it will be classed as a violation of the law and 
the party certified to the state’s attorney for prosecution. 

Now that public sentiment has changed and all throught the 
country we are coming to deal on the net weight basis, let 
North Dakota put herself squarely in the right position and 
continue to lead in the fight which she has made for the con- 
fuming public during the past five years. 

More Notices of Judgment—Misbranding of Evaporated 

Apples, Preserves and Canned Corn and Tomatoes, 

Among the number of additional Notices of Judg- 
ment in cases under the Federal food law, issued by 
the United States Department of Agriculture, are the 
following, which are of direct interest to readers of 
THE CANNER: 

Notice of Judgment No. 519, Food and Drugs Act—Adulter- 
ation and Misbranding of Evaporated Apples. 

“On or about October 9, 1909, the Wallerstein Prod- 
uce Company, Richmond, Va., shipped from the State 
of Virginia to the State of Ohio fourteen cases of 
evaporated apples, each case containing forty-eight 
separate cartons of the product, each of said cartons 
being labeled ‘Dime Brand Choice Evaporated Apples 
—Good Value—Dime Brand Apples. Original Fruit 
Flavor—Dime Brand. Packed by Wallerstein Produce 
Co., Richmond, Va.’ 

“Examination of samples of this product made by 
the Bureau of Chemistry, United States Department 
of Agriculture, showed it to be adulterated and mis- 
branded within the meaning of the Food and Drugs 
Act of June 30, 1906. As it appeared from the find- 
ings of the analyst and report made that said ship- 
ment was liable to seizure under section 10 of the act, 
the Secretary of Agriculture reported the facts to the 





United States attorney for the Southern 
Ohio. 

“In due course a libel was filed against the said foyp. 
teen cases of evaporated apples in the District Coyg 
of the United States for said district, charging the 
shipment as aforesaid and alleging that the product 
was adulterated in that said article consisted in part 
of a filthy, decomposed vegetable substance, to-wit 
moldy and rotten portions of apples, worms, seeds and 
general apple waste product, and alleging the product 
to be misbranded, in that the statements on the label 
above quoted regarding the ingredients and substances 
composing the product were false and misleading, said 
cases and cartons purporting to contain ‘choice evapo- 
rated apples,’ whereas, in truth and in fact, said article 
of food was not ‘choice,’ but was of inferior quality 
contaminated and decomposed. 

“On May 25, 1910, the court issued its final decree 
ordering the marshal of the district to destroy the 
fourteen cases of evaporated apples in question, which 
was forthwith done.” 


district of 


Notice of Judgment No. 509, Food and Drugs Act— 
Adulteration and Misbranding of Preserves. 

“On or about June 14, 1909, the Seattle & Puget 
Sound Packing Company, a corporation, Seattle, 
Wash., shipped from the State of Washington to the 
State of Oregon a consignment of a food product 
labeled ‘Liberty Brand Preserved Logan Berries, Pre- 
served with one-tenth of 1 per cemt Benzoate of Soda, 
Packed by Seattle &* Puget Sound Packing Co., Se- 
attle, Wash.’ Samples of this shipment were procured 
and analyzed in the Bureau of Chemistry, United 
States Department of Agriculture, and as the findings 
of the analyst and report made indicated that the prod- 
uct was adulterated and misbranded within the mean- 
ing of the Food and Drugs Act of June 30, 1906, the 
Secretary of Agriculture afforded the Seattle & Puget 
Sound Packing Company, and the party from whom 
the samples were purchased, opportunities for hear- 
ings. As it appeared after hearings held that the 
above shipment was made in violation of the aet, the 
Secretary of Agriculture reported the facts to the At- 
torney-General, with a statement of the evidence upon 
which to base a prosecution. 

“In due course a criminal information was filed 
against the said Seattle & Puget Sound Packing Com- 
pany, in the District Court of the United States for 
the Western district of Washington, charging the 
above shipment and alleging that the ‘product shipped 
as aforesaid was adulterated, in that there had been 
substituted in part for said article of food a certain 
substance, to-wit, commercial glucose, so as to reduce, 
lower and injuriously affect the quality and strength 
of said article of food; and further alleging the prod- 
uct to be misbranded, in that it was so labeled and 
branded as to deceive and mislead the purchaser, the 
label as above set forth thus conveying the impression 
that said article of food was a compound of logan- 
berries and sugar sirup, when in truth and in fact said 
preserves contained but a slight trace of sugar and 
approximately 23 per cent of commercial glucose, said 
glucose being a cheap article of less nutritive value 
than sugar and having no sweetening qualities. ; 

“On June 16, 1910, the defendant was arraigned and 
entered a plea of guilty to the information, whereupon 
the court imposed a fine of $20 and costs.” 


Notice of Judgment No. 518, Food and Drugs Act— 
Misbranding of Canned Tomatoes. 


“On or about November 11, 1907, the Dixon Can- 
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“At the Drop of the Hat” 


@ The Knapp Labeler and Boxer are always ready for 
business ‘‘ at the drop of the hat.”’ 











@ Most growing concerns are installing up-to-date 
Labeling and Boxing Machines made by the Knapp 
Company, yet some are labeling by hand. It is to this 
class we offer our services as labeling engineers. 


@. Trya Knapp outfit and you will wonder how you ever 
got along with hand labeling. Let this be the day in which 
you write us for catalogue and prices. The rest is easy. 


The Fred H. Knapp Co., Westminster, Md. 




















JONES & LAUCHLIN 


TINPLATE 


The new mills of the Aliquippa Department 
are turning out the highest grade of 


COKE PLATE FOR CANNERS’ REQUIREMENTS 
Three leading brands : 


J & L Coke, J & L Aliquippa Coke 
J & L King Coke 


Send for tin plate ratio book and prices 


SALES OFFICES 


NEW YORK, 220 Broadway CHICAGO, Lake and Canal Sts. PHILADELPHIA, Arcade Bldg. 
BOSTON, 131 State St. CINCINNATI, Union Trust Co. Bldg. BUFFALO, White Bidg. 
CLEVELAND, Rockefeller Bldg. ST. LOUIS, Chemical Bldg. DETROIT, 810 Penobscot Bldg. 
ATLANTA, Fourth National Bank Bldg. SAN FRANCISCO, Crocker Bldg. 


Jones & Laughlin Steel Company 


American Iron & Steel Works 
PITTSBURGH 
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ning Company shipped from Dixon, Mo., to Parsons, 
Kan., a consignment of canned tomatoes. Samples 
from this shipment were procured and examined. in 
the Bureau of Chemistry, United States Department 
of Agriculture. . Examination of samples of this prod- 
uct showed it to be misbranded within the meaning of 
the Food and Drugs Act of June 30, 1906. As it 
appeared from the findings of the analyst and the 
report made that the shipment was liable to seizure 
under section 10 of the act, the Secretary of Agricul- 
ture reported the facts to the United States attorney 
for the district of Kansas. 

“In due course a libel was filed against the said 340 
cases of canned tomatoes, charging the above ship- 
ment and alleging that the said 340 cases of tomatoes 
were misbranded, in that the cases containing the same 
were labeled and branded as follows: ‘2 Doz. 3-lb. 
Extra Tomatoes. Packed by Dixon Canning Com- 
pany, Dixon, Mo.,’ whereas the weight of said cans 
was less than 3 pounds, their true weight being from 
28% ounces to 39% ounces. Said libel further prayed 
condemnation and forfeiture of said cans for the rea- 
sons therein set forth. 

“Thereupon J. J. Pierson appeared as claimant of 
said tomatoes and prayed that the goods be re-delivered 
to him, in accordance with the provisions of section 
10 of the act, upon the payment of costs of the pro- 
ceedings and the giving of a bond conditioned that 
said goods would not be sold contrary to law.” 


Notice of Judgment No. 511, Food and Drugs Act— 
Misbranding of Canned Corn. 

“On or about April 24, 1908, the Iowa Canning 
Company, of Vinton, Iowa, shipped for sale from Gar- 
rison, lowa, to Arkansas City, Kan., a consignment 
consisting of 325 cases, more or less, of canned corn. 
An examination of samples of this product made by 
the Bureau of Chemistry, United States Department 
of Agriculture, showed that it was misbranded within 
the meaning of the Food and Drugs Act of June 30, 
1906. As it appeared from the findings of the analyst 
and the report made that the shipment was liable to 
seizure under section 10 of the act, the Secretary of 
Agriculture reported the facts to the United States 
attorney for the district of Kansas. 

“Tn due course a libel was filed in the District Court 
of the United States for the district of Kansas, charg- 
ing the shipment, as aforesaid, and alleging that the 
product was misbranded, in that the said cases were 
labeled: ‘2 Doz. 2-lb. Pride of Garrison Extra Qual- 
ity Sugar Corn. Packed by the Garrison Canning Co., 
Garrison, Iowa,’ when in truth the said cases, instead 
























































of containing 2 dozen cans of 2 pounds each, contained 
2 dozen cans of much less than 2 pounds each, said 
cans being about 21 ounces in weight. 

“The libel also prayed seizure and condemnation of 
the product aforesaid for the reasons therein set forth 
Thereafter the Ranney-Davis' Mercantile Company ap. 
peared as claimant to the property seized and moved 
the court to discharge said property. Whereupon the 
court decreed that the goods be delivered to said claim. 
ants, upon the payment of all costs by the said Ranney. 
Davis Mercantile Company, and upon the execution 
by said company of a good and sufficient bond in the 
sum of $1,000, to be approved by the court, condj- 
tioned that said goods seized, as aforesaid, should not 
be sold or otherwise disposed of contrary to law, state 
or national.” 


FINAL COUNT OF SOCKEYE PACK. 

A report from Tacoma, Wash., has the following on 
the season’s salmon pack: 

“Final count of the sockeye salmon pack on Puget 
Sound for the 1910 season, which ended August 25, 
shows an output of 222,107 cases. The pack is segre- 
gated as follows: Talls, 66,232 cases; flats, 86,384 
cases; halves, 139,401 cases. Last year, which was a 
‘fat’ season, more than a million cases were packed 
by Puget Sound canneries. The Fraser Rivery sock- 
eye salmon pack this season aggregates approximately 
160,000 cases, although the exact count has not yet 
been announced. The demafid’for 1910 canned salmon 
is unprecedented and even at the high prices practically 
every order placed subject to opening prices has been 
confirmed. Sales have been 30 per cent in excess of 
the pack, and packers will be compelled to pro rate de- 
liveries except possibly, on sockeye talls. English 
firms are making strenuous efforts to buy salmon. The 
English buyers have evidently become alarmed over 
the short pack and the difficulty they are having in 
obtaining salmon.””, ——-————— 

CHICAGO SPECIALTY MEN ELECT OFFICERS. 

At the annual meeting of the Chicago Assogjation of 
American Specialty Manufacturers’ held on Thursday 
last, the following officers were elected for the toming 
years: President, L. D. Wallace, Jr., of United Cereal 
mills; vice president, Charles L. Jenks of the Great 
Western Cereal company; secretary-treasurer, I. H. 
Latour of the J. Wildi Evaporated Mily company; 
executive committee, William H. Nichols, representing 
the Van Camp Packing company; W. G. Morford, 
Walter M. Lowney company; R. L. Koenig, Pacific 
Coast Condensed Milk company; George T. Jennings, 
T. A. Snider Preserve company. 


























HALLER’S AUTOMATIC PRESSURE HEAD BOTTLE FILLER 


ERE is the most perfect of all the bottle filling machines ever put on the market. 
Will handle any style bottle without change, no trays required. Made in two 
sizes to fill 7: or 14 bottles at a time. 

other botile filler sold. Fills from any capacity up to 100 bottles per minute — according to 
number of tubes and size of bottle. i 
catsup, salad or mustard dressing and similar product. 
practical and complete machine for filling purposes. The list of manufacturers of food pro- 
ducts using this machine should be sufficient proof of its merits. Why not be among them? 






It is faster and easier operated than any 





Requires no particular experience to operate, and fills 
This is beyond a doubt the most 










THE JOSEPH F. HALLER CO.,SHerioanvitte P. o, PITTSBURG, PA. 








Manufacturers of Bottle and Can’Filling Machinery for Liquid and Semi-Liquid Products 
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is one for you: 


capper to 
its utmost Y 


capacity. 


Install a 20th 
CENTURY GAS 
MACHINE on 
approval. Uses 
58 degree naph- 
tha. Service 
costs about half 
that from stove 
grade or motor 
gasoline, and 
about one quar- 
ter as much as 
city gas. 





Mr. Canner: 


As you are wide awake 
and quick to catch on to a 
business proposition, here 


Increase your output, cut down 
the cost of your gas for heating 
your cappers, get a hot, quick, 
sharp flame which will heat the 
capping steels uniformly, without 
soot, and enable you to run the 


20TH CENTURY GAS MACHINE 


The C. M. Kemp Mfg. Co. 


‘ _ Baltimore, Md. 




















FOR PASTING 
LABELS etc.on 
Barrels. 
Bottles, 
Cartons, 
Metal, Cloth. 
lron, Canvas, 
Wood, Stone, 
Tin, Foodstuffs, 

















One -- 9 lbs. 


Pound EY INSTANTER” 3 Cold Water 


MAKES TEN POUNDS OF THICK, STICKY PASTE 


Ready for immediate use. “INSTANTER” is a clean, white powder. Its advantages are— 
you do not pay freight on water; one pound makes ten pounds of paste; it does not 
sour, freeze or mold; it is free from odor. The cost is little. Sample free. 





Size of package Price 

MIR cosas 04 sccasnces <o203 Accs baswsaanssesauoee $0.05+ per pound 

: Ds sinnchueeuvehaaaicsactssctprbansetnb sadortiee — 
PN ahs, MMe aansanhasacea diataecdpsdsssmuceseecanosed ames ee 
Serta tie Silk ncteh Seanacnicncakizascurpiecton oa 
RG NE GG BO CIR avciinas secs vcndinssscessanasens | aes 
Larger quantity price on application. F. O. B. Easton, Pa. 





“PAS-TIN” 


Is a special label adhesive for tin cans. A white, semi-pasty composition which is diluted as 
desired, with cold water. Requires no heat or preparation. Cheaper to use than any 
other adhesive made for this purpose. 


Size of package Price 

it MAN MOINS css <2 5sd 5 Ciassd oss dibaapin tnoddlosdesdesansen $0.34 per gallon 
=: Ss Wr | ghsoeuRbhcasdscvb-dteeeucdeusctepineieps tos casbhes ae a 
_, eee, REE: — ERR PCR eater 40 “ . 
CS Ph inact sascnbactsonasonsaeetithoninesecahnede sd 46 “ ° 


F. O. B. New York 


We issue a catalog of ‘Shippers’ and Business Specialties,” labor, time and money savers, 
business safeguards, waste preventors. A postal will bring this catalog to you.. You may forget 
tomorrow. Send for it today. 


BINNEY & SMITH CO. 


“Shippers’ and Packers’ Specialties”’ 81-83 FULTON STREET, NEW YORK 
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Canning Factory Notes we oe 








The two canning factories at Provo, Utah, are in 
operation to their full capacity on peaches and to- 
matoes, 

The canning factory at Hemet, Cal., has closed down 
for the season, after a lengthy run on peaches, apricots 
and other fruits. 

The Corn Belt Packing Company, according to a 
report from Sioux City, la., are rebuilding their plant 
at Fort Dodge, Ia., which has twice been destroyed 
by fire. 

Bohemians employed in the Milton and Ellendale 
canning factories in Delaware went on a strike re- 
cently, forcing the factory owners to temporarily shut 
down. 

A canning factory may be established next season 
at Greenup, IIl., according to a report from that place. 
The names of none of the interested parties were men- 
tioned in the report. 

The plant of the Illinois Evaporating Company, at 
Lena, is running full blast, giving employment to a 
considerable force of help. Their product is evapo- 
rated corn and pumpkin. 

Fruit growers in the Mount Vernon district, north 
of San Bernardino, Cal., are understood to be planning 
the erection of a packing house and cannery to be 
located on the Santa Fe right-of-way. 

The Field Manufacturing Company, of Blooming- 
ton, Ind., has been incorporated with $20,000 capital 
stock, to manufacture cans, etc. The incorporators 
were Leonard S., Frank M. and Leonard C. Field and 
F. C. Daley. 

The Puritan Preserving Co., Boston, Mass., has 
just been incorporated, with $50,000 capital stock, to 
engage in the preserving and canning business. The 
officers are: President, R. M. Edwards; treasurer, 
F. Simpson, of Halifax. 

A report from Hampton, Ia., under late date, stated 
that “The busiest place Franklin county has ever 
known just now is the Hampton-Kelly canning fac- 
tory, at the north end of Reeve street. This institu- 
tion is giving employment to close to 200 people, a 
large proportion of them being Hampton people.” 

A dispatch from Puyallup, Wash., under late date, 
says: “The bumper crops prevailing this year in both 
berries and other fruit has shown that the present 
canning plant of the Puyallup & Sumner Fruit Grow- 
ers’ Association is entirely inadequate for the needs 
of the growers. President W. H. Paulhamus states 





that the plant should be at least doubled. C ontinuing 
the senator said: 

“*This has been an exceptional year for all kinds 
of fruit grown in Western Washixgton, and our own 
canning plant here is not nearly large enough to handle 
the crop available for our uses. For example, pears 
in cans are an extremely good property this year. We 
could have bought pears at almost any price, yet could 
only handle a very small amount of those available 
on account of the size of our plant.’ ” 

Reports from Grimms and other places in the neigh- 
borhood of Manitowoc, Wis., are to the effect that the 
Wisconsin Pea Company has adopted a new policy in 
regard to the raising of peas for canning purposes, 
In the future the company proposes not to rent the 
land from the farmer, as has been the custom, but the 
farmer will sign a contract to raise the peas himself, 
which the company, in turn, will buy from him. 

Under date of September 14, a dispatch from Rock- 
land, Me., says that “The new plant of the North Lu- 
bec Canning & Manufacturing Company, having the 
distinction of being the finest sardine factory in the 
world, is now in operation here, with eighty-five hands 
on the payroll. The buildings are constructed of re- 
inforced concrete and brick, the main building 61 by 
201 feet, two stories, and wing 30 by 41 feet, and the 
cost with machinery is about $40,000.” 

Fire on the night of September 10 destroyed the 
Lake Worth Fruit Company’s canning factory, three 
miles north of West Palm Beach, on the Florida East 
Coast Railway. The factory was built fifteen years 
ago by Chicago capitalists, but, owing to inability to 
obtain sufficient fruit and vegetables at reasonable 
prices for canning, it was closed several years ago. 
It was the first canning factory in this section, and 
probably the first in Florida, and cost $12,000. 

William S. Thomas’ canning plant at Grand Rapids, 
Mich., will become, it is stated, an all-the-year-round 
institution, instead of confining its operations to the 
summer and fall months. The peach and tomato pack 
is now under way, and cucumbers are being put into 
pickle. Then will come apples, pumpkins and squash. 
When the end has been reached of the fresh crops 
the plant will be run on beans, sauerkraut and various 
specialties until strawberry time comes again. The 
Thomas Company now has seventy varieties of canned 
goods on its list, including vegetables, fruits and 
pickles, and will add several more. 

















LATEST IMPROVED 


KRAUT CUTTERS 


Produce that long, 
fine cut kraut! 


Also manufacture 

Core Cutters 

Vegetable and 
Mince Meat Cutters 


JOHN E. SMITH’S SONS CO. 


WORLD’S GREATEST KRAUT CUTTER BUFFALO, N. Y. 


German Pattern—Improved 








Why not keep the factory running the year 
round? A position wanted by a man who thinks 
he can do this. Ama thorough, practical mani 
facturer of all kinds of preserves, jams, jellies, fruit 
butter, mince meat, soda fountain goods, etc.; also 
of all kinds of pickles, sauces, catsup, chili sauce, 
mustard, etc. In canned goods all kinds of veg- 
etables and fruits, lye hominy, Mex. beans, chili 
sauce, pork and beans and a number of special goods; 
also cider boiled and sweet bottled cider and cider 
vinegar. Will guarantee goods equal to any on 
the market. Unquestionable reference as to char- 


acter and ability. Address 
“Winter” care THE CANNER 
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Conditions os st 

















A report states that the corn pack at the Shenan- 
doah, Ia., canning factory has already been completed. 


The plant of the Ware-Progress Company, at Ameri- 
cus, Ga., it is understood, will put up a big pack of 
sweet potatoes this fall. 

Salem, Ore., advices to September I1 say that prune 
picking started in that vicinity on the preceding Mon- 
day, and this is asserted to be the earliest date that 
picking has started there in the history of the prune 
industry. As in the hopyards, a scarcity of labor in 
the prune orchards is reported and the ranch owners 
are seeking people to aid in the harvest. The prunes 
are reported to be of excellent quality and heavy with 
sugar, but the crop will be somewhat short. 

J. A. Ruddick, dairy and cold storage commissioner 
for Canada, has just issued his official report. Mr. 
Ruddick notes a rapid increase in the acreage of 
peaches in Ontario, and declares that it will not be 
long before the quantity grown will be greater than 
the home market can absorb; therefore outside mar- 
kets should be gradually developed. Three trial ship- 
ments of Canadian peaches will be made to Great 
sritain during this month and next. The fruit will be 
purchased in the Niagara district, packed in single- 
layer cases and shipped by way of refrigerator car and 
steamship cold storage. 

The American consul at Southampton reports: “An 
exceptional shipment of apples to Southampton from 
the Wenatchee section of the State of Washington, 
made in 1908, proved so successful, both in a financial 
way and, greater still, in the more substantial lines of 
a good reputation, that in 1909 the same dealer made 
another shipment, this one amounting to 20,000 cases. 
The fruit was neatly packed and went on the market 
in first-class condition. It is a matter of financial rec- 
ord that this Wenatchee fruit sold at the highest price 
above any American apple ever offered in the open 
English market, and much of the shipment, which was 
attended to by the shipper, was sold in the retail mar- 
ket at 8 to 12 cents per pound, and eagerly taken at 
that price by the best trade. It is gratifying to note 
that the orders now made will more than exhaust a 
shipment of the same size during the crop year IgIo. 
Of course, it should be stated that the quality of this 
Wenatchee fruit was first class, true to name in every 
case and no seconds put in to fill up; yet much de- 
pended on the method of packing, and in that it was 





found superior in every way. Therein lies the way to 
success for the American fruit packer and shipper— 
good fruit, well packed, and then kept out of an auc- 
tion where a combination may control prices. The 
Wenatchee can meet the British Columbia fruit in 
competition in any English market and win on merit.” 


PENDING APPLICATIONS FOR CANNED GOODS 
TRADE-MARKS. 

The following trademarks have been favorably acted 
upon by the Patent Office at Washington, D. C. Any 
person who believes he would be damaged by the reg- 
istration of a mark may oppose it. All inquiries should 
be addressed to the Trade-Mark Title Company, Fort 
Wayne, Ind.: 

Serial No. 33,830. Word ‘‘ Amecehat.’’ Owner, Acker, Mer- 
rall & Condit Co., New York, N. Y. Used on olives, pickles, 
chili sauce, catsup, potted tongue, potted chicken, boned tur- 
key, potted turkey, canned fruits, canned vegetables, canned 
salmon, and canned baked beans. 

Serial No. 48,837. Words ‘‘Sea Port.’’ Owner, Kelley- 
Clarke Co., Seattle, Wash. Used on canned salmon. 

Serial No. 50,079. Word ‘‘Avondale’’ in connection with 
the portrait of William Shakespeare, inclosed in an oval. 
Owner, The Kroger Grocery & Baking Co., Cincinnati, Ohio. 
Used on canned corn. 

Serial No. 50,263. Words ‘‘Star Brand’’ in connection with 
the word ‘‘ Eureka’’ inclosed in a star, the whole being inclosed 
in a circle. Owner, Columbia River Packers’ Association, As- 
toria, Ore. Used on canned salmon. 

Serial No. 51.146. Word ‘‘Reef.’’ Owner, California Fruit 
Canners’ Association, San Francisco, Cal. Used on canned 
fruits. 

LADD WILL NOT ALLOW ALUM IN PICKLES. 

“There seems to have been some misunderstanding,” 
says North Dakota Commissioner Ladd in a report 
just issued, “regarding the use of alum in food prod- 
ucts, especially in pickles, as announced in special bul- 
letin No. 6, on page 17, which reads: 

“*The pack of pickles for I9i0 must be free from 
all alum salts.’ 

“That the attitude of this department may be clearly 
understood, we give notice at this time that the ship- 
ping into North Dakota or offering for sale of pickles 
or other food products to which alum has been added 
will be contested on and after January 1, 1911. All 
old goods received by dealers prior to October 1 will 
not be interfered with.” 

Our advertisers are thoroughly reputable and reliable. 
They are the people. Buy from them. 




















STRUBLE-OEGHSLI BROKERAGE CO. 


Merchandise ; Brokers 


Oklahoma City and McAlester, Okla. 
Cover all of Oklahoma, 


CODES: ARMSBY’S 1909 AND UNITED STATES 


Correspondence Solicited 

















Standard Tin Plate Go. 
Tin Plates 
Terne Plates 
Black Plates 


The quality of our goods commends 
your patronage 


INQUIRIES SOLICITED 
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a weeks’ duck hunting in Minnesota, looking fit and 
ready for a busy fall and winter’s work. 

S. R. Coover, of Whitman, Swartz & Co., Harris. 
burg, Pa., was_a visitor in the New York canneg 
goods trade on Friday. Mr. Coover was accompanied 
by Frank A. Smith, of the Harrisburg Bri kerage Co: 

Fred G. Rolland, for many years with the Calyer 
Lithographing Company in Chicago, and for several 
T. W. Ward, of Weidman, Ward & Co., Albany, years past their Western manager, bade his many Chj. 
N. Y., was a visitor in the New York canned goods cago friends good-bye last week and left for Detroit 
trade during the week. where in future he will act as treasurer and sales map. 

J. H. Blackwell, of J. H. Blackwell & Sons, Tren- get of the Calvert Lithographing Company, whose 


'Personal Paragraphs 





E. C. Pierce of E. C, Pierce & Co., Chicago, was a 
visitor in the New York market on Saturday. 

Mr. Smith, of Smith. Bros., the well-known Daven- 
port, Ia., wholesale grocers, was in Chicago Tuesday, 
buying canned goods. 











Chas. H. Gleason, Jr., Western Sales Agent at Chicago of the Cal- Fred G. Rolland, Who Goes to Detroit as Treasurer and Sales Man 
vert Lithographing Co. of Detroit. ager of the Calvert Lithographing Co 


headquarters, known as “The Model Shop,” is in that 
city. Mr. Rolland numbers his friends here by the 
score, and it was with genuine regret that they learned 
of the change which compelled him to remove to De- 
troit, though all, of course, were pleased at his pro- 
motion to a higher position, which came as a recogni- 

J. McManus, of the McManus Heryer Brokerage _ tion of his ability and devotion to the interests of the 
Co., of Kansas City, is spending a few days in the Calvert company. Mr. Rolland’s successor as Western 
New York canned goods trade with headquarters at manager is Mr. Charles H. Gleason, Jr., who for some 
the offices of Johnston, North & Co. time past has been with the Calvert Lithographing 

B. O. Lantz, of the well known Chicago brokerage Company in Detroit and was one of its representatives 
house of B. O. Lantz & Co., has returned from two Continued on page 41. 


ton, N. J., spent a few days in the New York whole- 
sale grocery trade this week. 

H. M. Parker, of the Clyde Produce Co., Clyde, 
Ohio, is in the city, making his headquarters at the 
office of Grant, Beall & Co., 42 River street. 














JUST ONE BEST 


That's; 


LEONARD’S QUALITY SEED 
FOR CANNERS 


Care and Skill make our goods UNSURPASSABLE 


‘Call, or [send us a list of your requirements. We will please you 


LEONARD SEED CO. . - CHICAGO 
































fit ang 


Harris. 
Canned 
1panied 
ige Co, 
Calvert 
several 
ny Chi- 
Jetroit, 
‘S Man- 
whose 


Ss Man- 


1 that 
y the 
arned 
9 De- 

pro- 
ogni- 
f the 
stern 
some 
hing 
tives 





THE CANNER AND DRIED FRUIT PACKER. 





PORRUATED FIBRE. BOXES 


mes 


H.& D. CORRUGATED FIBRE BOARD BOX 
Containing Catsup Bottles packed in Climax Bottle Wrappers 








»goods packed in this manxer are 20 per cent 

oy then if packed in wooden cases. Our boxes 
are thoroughly waterproof and will resist very heavy 
freezing. We guarantee less breakage than in wood 
and @ much more acceptable package to your custo- 
mers, @ saving that all manufacturers are looking for 
in this competitive age. Let us hear from you while 
the subject is still fresh in your mind. 











H. & D. CORRUGATED FIBRE CASE 


For marmalade, pickles, mustard or any 
goods packed in glass, this Box will be found 
superior to wood cases. Your package will be 
fully 20 percent lighter, and there can be no loss 
from breakage. freezing or pilfering. The sav- 
ing we will effect for you will doubly pay for our 
Box. This will materially increase your profits. 


Sales Offices—New York; Chicago; 
Philadelphia; San Francisco; Boston; 
Pittsburg; St. Louis; Sandusky, Ohio; 


Toronto, Canada. 
Write to our Nearest Sales Office for Samples 
and Prices 


























FIRE INSURANCE at 


CANNERS EXCHANGE 


ASSETS AND LIABILITIES, JUNE 30, 1910 


! Assets. 
Accounts Receivable, Unpaid 
Premium Deposits ......... $26,636.86 
PON TR: BOM ise hn cavkvcccvee 116,496.24 $143,133.10 
Liabilities. 
Re-Insurance Reserve........... $68,207.06 
Due Sundry Persons .......... 5,454.39 
Reserve Fund Deposits....... 20,440.00 
Surplus Reserve ............. 12,962.91 
Surplus distributed pro rata to 
credit of Subscribers’ ac- 
EE. CR Gadvawevssbatbeed-s 36,068.74 $143,133.10 





For information address 
LANSING B. WARNER, Attorney and Manager 
5 Wabash Avenue 
CHICAGO 


Surplus distributed pro rata to credit of 


EURGSTIDOTE” GOCOUME co's occ ccccceccess $36,068.74 
Reserve Fund Deposits ................. 20,440.00 
a ESP ry were ee 12,962.91 
Net Contingent Subseribers’ Liability 

OM... DOMCEOS 10 FOKES 06.000 ccccsweses 8,286,612.15 
Amount of Policies in force June 30, 

PEO! cctctisccgatedener se ee Mesidne 8,356,083.80 
Net losses January 1 to June 30, 1910... 17,476.43 
Net premium deposits written January 

1 to June 30, 1910 (inclusive)....... 86,546.92 
Interest earnings January 1 to June 

BO; 1920 GOGIEVO). 6 4.04sccc2e soso. 1,577,12 
Total Savings to Subscribers January 1 to 

PONE OU, DOM gens aes oghares see te s 37,117.40 


ADVISORY COMMITTEE 
FRANK VAN CAMP, Chairman GEORGE G, BLY. Treas. 


Indianapolis, Ind. Rome, N. Y. 
L, A, SEARS, WM. R. ROACH 
Chillicothe, Ohio Hart, Mich. 


T. HERBERT SHRIVER, Westminster, Md. 








Officially Endorsed by The National Canners’ Association 


Also by the Canners’ League of California and Ohio Canners’ Association 
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SHOULD KNOW ABOUT PTOMAINES—ENGLISH EX- 
PERT WRITES ABOUT MEAT FOR TRADE 
EDUCATION. 

During the heated term the newspapers print numer- 
ous sensational reports of “wholesale poisonings” at 
picnic parties and elsewhere, and they usually attribute 
the cause to ptomaine poisoning due to eating canned 
or other preserved meats. There is no doubt that these 
reports are to a great extent exaggerated and that it is 
only too easy and too pleasing for sensationalists to lay 
blame for any calamity to the meat trade. 

And yet there is no doubt that much trouble of this 
nature is due to eating meat products in improper con- 
dition, either through the carelessriess and ignorance 
of the consumer in handling’them in hot weather, or 
because of defects in processing. 

Ptomaine poisoning and kindred ailments will be 
found to be due chiefly to carelessness and ignorance 
of the consumer, but also to a lack of knowledge on 
the part of the trade in some instances. It is concern- 
ing this lack of knowledge that Prof. Loudon M. 
Douglas, F.R.S.E., of the Edinburgh College of Agri- 
culture, has written to The National Provisioner con- 
cerning cases of ptomaine poisoning in England during 
the past summer. Prof. Douglas’ criticisms perhaps 
apply more aptly to the British trade, which as a whole 
has not developed along modern and scientific lines as 
has the trade in this country. And yet his suggestions 
are timely here as well as there, and should be seri- 
ously considered. He says: 

Ptomaines and Their Causes. 

“Every year during the warm months there is a re- 
currence of what is generally described as ptomaine 
poisoning, which results in the loss of many lives. Dur- 
ing the colder months of the year the cases are not so 
numerous, but they are certainly frequent and are gen- 
erally attributable to the same cause, the eating of 
tainted meat. 

“During last year there were several hundreds of 
such cases in the United Kingdom alone, and during 
the present year there have been quite as many, such 
as those at Southgate in February, Platt Bridge in 
April, and Warwick in June. These cases, however, 
were not very extensive and as nothing compared with 
the outbreak at Wrexham on the 6th of August, and 
at St. Helens on the 12th. In the former instance be- 
tween sixty and seventy people were affected, and at 
least three have died, and in the latter about forty 
people are affected. There is another case affecting 
five territorials at Northwich, and from various parts 
of the country reports continue to arrive, showing that 
the trouble is pretty general, and it may be assumed 
that so long as the warm weather lasts it will con- 
tinue. 


“In the face of these facts it is desirable that we 
should know exactly what ptomaine poisoning mean. 
and consider how we may avoid its dangers. Ptomajnes 
are what are known as poisonous alkaloids, produced 
by putrefactive organisms which may be found in de. 
composing meat and similar foods, and they produce 
poisoning, but in contradistinction to other organisms 
they do not produce infection. The individual who 
consumes meat containing these poisons will be af- 
fected without affecting others, and the result will pe 
in distinct relation to the quantity of the poisons ¢op- 
sumed. 

“Decomposing meat may be detected by the smell, 
but there is a decomposition of a more insidious kind 
which does not manifest itself in this way. The pro- 
cesses are due to different microbes, their products be- 
ing equally poisonous. 

Salt Is Not Sufficient as an Antiseptic. 

“There is no doubt that the growth of these organ- 
isms. can be prevented by an antiseptic, but salt is not 
sufficient for the purpose, as while. it: is-antiseptic to 
certain organisms, it is neutral to others. 

“Insofar as meat is concerned, therefore, consumers 
must rely on the knowledge of the meat purveyor, and 
it is quite clear that unless he is cognizant of the ele- 
mentary facts of the case he may unwittingly be the 
means of poisoning many people. Unfortunately, the 
education of the meat purveyor in the technique of 
his business has hitherto been regarded as quite unnec- 
essary, and as a consequence there have been thousands 
of deaths from quite preventable causes. There will 
most likely be many more until this fact is appreciated. 

“The meat industry is one which is full of technicali- 
ties fom beginning to end, and the vastness of the sub- 
ject may be surmised from the fact that a book running 
into five large volumes (“The Meat Industry and Meat 
Inspection.’ Educational Book Co., Ltd., 210, Temple 
Chambers, London) has just been published, in which 
the absolute need of technical education in the meat 
industry is clearly demonstrated. It is quite certain 
that if meat purveyors were compelled to know the 
dangers attending the decomposition of meat or the 
sale of diseased meat they would, in the majority of 
cases, prefer rather to sacrifice a paltry gain to running 
the risk of poisoning their supporters. At the moment, 
however, there are no opportunities for this large in- 
dustry obtaining systematized knowledge of their 
business. 

; Corned Beef as a Source of Trouble. 

“Take, for instance, one of the cases of poisoning 
referred to. It was one of corned beef—a fruitful 
source of trouble—inasmuch as while thousands of 
meat purveyors pickle corned beef, hardly any of them 
have even an elementary. knowledge of what should 
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‘ute a safe pickling solution. It is quite a com- 
eungricel to an that meat which is slightly decom- 
sed into the brine under the belief that the salt will 
‘ill the germs of putrefraction. As we have said, the 
salt is not antiseptic to many of these organisms, which 
five and flourish in the corned beef and produce 
tomaines irrespective of the curing pickle. 
“The making of pork pies is, in the hands of the un- 
educated, attended with considerable dangers, as the 
jelly which is used, unless it is fresh and wholesome, 
may be hurtful in itself and also become a propagating 
sround for putrefactive organisms. It happens to be 
one of the things they like. ; . 

“It is due primarily to the want of technical knowl- 
edge on the part of meat purveyors that we have these 
outbreaks of ptomaine poisoning year by year, and 
unless some one takes the initiative in trying to alter 
this state of affairs there is every likelihood that it will 


continue.” 


SUPPLYING RETAIL GROCERS WITH INFORMATION 
CONCERNING CANNED GOODS—STRING BEANS. 
Last week THE CANNER published the first of a re- 

tail grocery paper’s articles on the subject of canned 
goods, prepared with the idea of making grocers bet- 
ter acquainted with this class of food, the underlying 
purpose being to enable them to talk canned goods 
more effectively to their customers. The first article 
was about tomatoes; this week’s article is the second, 
and deals with string beans, as follows: 

“Much more care and attention is being given to the 
cultivation and canning of string beans than formerly, 
and the article is consequently growing in public esteem 
and consumption. Many years ago string beans were 
canned as an article with which to fill in intervals be- 
tween more important products. So much hand labor 
was essential to handling and properly grading string 
beans that the expense so advanced the cost that they 
were not salable. 

“Now, however, methods of cultivation have been 
greatly improved and grading machines have been so 
perfected that fine qualities can be produced and sold 
at a reasonable price. 

Are Highly Nutritious. 

“Beans are of very ancient origin and were. culti- 
vated and are mentioned in the history of Asia and 
southern Europe, back into the distant centuries. They 
are regarded as highly nutritious and wholesome, and 
when properly prepared are most palatable. 

“They are of the botanical order of leguminosae and 
a plant of annual growth, reaching a height of from 
two to four feet. Many of the packers of New York, 
Michigan and Wisconsin give great attention to the 
cultivation and canning of string beans, and Maryland 





packs some of fine quality, but the best climatic essen- 
tials to packing fine string beans are found north of 
latitude 42, as a cool temperature and slow growth are 
desirable. 

“String beans yield prolifically and such a gradu- 
ated succession of crop is possible that the canning of 
them can be conducted longer than that of most any 
other green vegetable. Formerly they were gathered, 
and preserved in pickle in casks so that they could be 
canned all during the winter, but as it was necessary 
to use preservatives, now prohibited by the pure food 
laws, to pickle them, that method, I understand, has. 
been dispensed with. 

First Operation. 

“The variety most generally used is the 1000-1 variety 
of green Refugees, which owes its popularity to the 
fact that it is not only the most prolific yielder, but the 
best of the different kinds in point of flavor and ap- 
pearance. The beans are picked from the vines by 
hand and delivered at the factory where the first opera- 
tion is the ‘snipping.’ This is done by women who, 
with their fingers, break off the stem and tip end of 
each bean, which operation is also supposed to remove 
the string, if any has developed. The strings are 
usually found only in the large sized beans, but occa- 
sionally when the beans come into the factory in a very 
crisp condition, the string breaks when the ends of the 
bean are removed, thus leaving strings which are found 
in the large size of whole beans as well as the cut 
beans. 

“The next operation is the grading of the beans by 
special machinery into five different sizes. The largest 
size is cut into pieces about an inch long by a special 
machine. This is done for convenience in filling the 
beans into the can and to counteract the stringiness of 
the larger sizes or older beans. The other four sizes 
are canned whole. 

“The next operation is the blanching of the beans, 
which is a short cooking before being filled into the 
cans. This blanching serves a double purpose of thor- 
oughly cleansing of the beans as well as reducing them 
to a pliable condition so that they can be packed closely 
into the cans. The cans are then filled with brine 
made from salt, sugar and water, sealed and given the 
required process. 

“While the operation of handling and canning string 
beans is very simple, yet, a large part of the difference 
which exists between fancy and ordinary stock is due 
to the care with which these few simple operations are 
performed. Michigan, New York, northern Ohio and 
Wisconsin are provided with splendid climatic condi- 
tions for the growth of string beans. 

The Four Sizes. 
“The four sizes of string beans are called No. 1 
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Sieve, or Tiny; No. 2 Sieve; No. 3 Sieve; No. 4 Sieve, 
all whole, while the Cut Refugee grade includes all 
the largest or No. 5 size. Sometimes a special pack 
of cut string beans is made from the No. 4 size, espe- 
cially if that size is inclined to be rather stringy. 

“The standard for string beans as established by the 
Baltimore Canned Goods Exchange, is—‘Cans full; 
beans young and tender and carefully strung; packed 
during the growing season.’ 

“The methods and conditions described apply to 
- Golden Wax or White Wax and Crystal String beans 
as well. More care, however, is required in growing 
and canning white string beans as they must be pro- 
cessed more carefully to avoid turning them red in the 
can and carefully hand-picked to remove the specked 
or imperfect beans. 

“The favorite methods of cooking string beans are 
to stew with cream or to boil with bacon. There is 
otherwise a natural rawness of flavor which the cream 
or bacon will counteract. 

Study These Points. 

“In judging the quality of string beans, carefully 
note the following points: 

“Freedom from string, from black specks caused by 
the sting of an insect, or knotted or twisted or imper- 
fect beans. The liquor should be clear and the cans 
well filled and the beans free from red discoloration 
from overcooking. Beans which have been allowed to 
grow too large and old before they are canned, until 
the seed has matured in the pod, will not only prove 
tough and stringy, but the matured seed will discolor 
and show through the pod and look very ugly ; in fact, 
such beans are not fit for human food. 

“Tf buyers and salesmen exercise their prerogative of 
refusing to place before the consuming public string 
beans of inferior quality, acting in this capacity within 
their rights and duty as censors of the public appetite, 
the consumption of this splenetd vegetable will rapidly 
increase. The grade of cheap whole string beans, 
packed in Baltimore and elsewhere in No. 2 cans and 
put on the market at from 45 to 60 cents per dozen is 
unfit for human food and every can sold will hurt the 
trade of the retailer who sells it, and prejudice the 
consumer who buys it against canned goods generally 
The grade should be entirely discontinued and “Cut 
Refugee” string beans sold at retail for ten cents the 
can instead. The grade referred to is usually packed 
from ‘common cornfield beans,’ not from the Refugee 
or transparent varieties.” 


TEACHING THE YOUNG IDEA HOW TO CAN. 
Whether there is greater profit to the farmer to sell 
his tomatoes and other vegetable products on the mar- 
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ket or to can them, is the question that the departme t 
of horticulture of the University of Missouri js ¢r in 
to solve by experiments this summer. _ 

M. C. Barnes, a farmer living near Springfield has 
made the assertion that there is more profit in canning 
vegetables. Experiments are being made on the asl 
cultural grounds here. Beets, tomatoes, asparagus 
beans and chard, which is a vegetable resembling spin- 
ach, are being canned. 

About 8,000 ¢ans of vegetables will be in stock when 
the work is finished. These will probably be sold to 
Mr. Barnes. The results of the experiments, giving 
costs and all other data will be published in bulletin 
form and given to the farmers of Missouri free, 

All the vegetables being used in the experiments are 
grown on the State farm. The work is under the dj- 
rection of W. H. Chandler, instructor in the depart- 
ment of horticulture, and F. E. Miller, a junior student 
in the College of Agriculture——Columbia, Mo., Herald. 


FRUIT CROPS IN SERVIA. 

The United States Deputy Consul General at Buda- 
pest, Hungary, writing under date of August 29 in 
response to an inquiry from a New York dried fruit 
house, says: “I have at last, after innumerable in- 
quiries, received reliable and official information rela- 
tive to this year’s prune crops in Servia and Bosnia- 
Herzegovina. This official report confirms the unoff- 
cial estimate, which has been already communicated to 
you, namely, that the’¢rops are good or better than the 
average and prices lower than last year’s. The Servian 
crop will amount to at least 12,500 carloads, of which 
at least, one-fifth, or 2,500 carloads, will be available 
for export in dried condition. Average prices at pres- 
ent on small sales are as follows: Crowns 39, $7.92 per 
hundred; kilos dried prunes and crowns 31, $6.29 per 
100 kilos ‘lekvar.’ Prices for Bosnian prunes were 
not given, and I conclude, therefore, that they are the 
same, as there is a prospect of an export larger than 
usual. The best quality of prunes comes from the 
Mladenowatz district in Servia.” 





CALIFORNIA FUTURE TOMATOES. 
California canners have sold about all the tomatoes 
they seem to care to for the present, and some packers 
advise that, in their opinion, the entire prospective 
pack of tomatoes in California has been sold. Tomato 
canning is just beginning in California —California 
Fruit Grower. 


CANNER Want ads bring results, because this 
journal is regularly read by the canning trade every- 
where. 
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| Brokers’ Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued 
by Prominent Commission Firms 














By E. C. Shriner & Co., Baltimore, Md. 


“There is a great deal of difference in the ideas of 
various packers ; some of them tell us that their pack 
will practically be over this week. -Some of them say 
they may get a fair run next week. Others seem 
to think that with favorable weather conditions they 
may get a few tomatoes along for thirty days. These 
yarious opinions, of course, are probably no more than 
just so many guesses. There is no doubt that the 
season is a very late one and there has been so far a 
heavy shortage. There are quite a number of packers 
who are behind on their orders, who have been freely 
paying 75¢ per doz. for No. 3 standard tomatoes, and 
are not able to get them. From the selling standpoint 
the market is exceedingly strong. The great majority 
of the packers are out of the market and won’t make 
us any prices. 

By Strasbaugh, Silver & Co., Aberdeen, Md. 

Blocks of large magnitude are supposed to have 
changed hands during the past week, purchased for 
the account of Western buyers, but judging from 
actual information rather than report, we would feel 
inclined to depreciate the quantities reported sold, 
from the fact that actual experience has shown us 
that the average packer has only been willing to part 
with a carload or two. Fairy tales are not a novelty 
in the tomato business and the buyer who has been suc- 
cessful in obtaining a block of tomatoes of any mag- 
nitude during the past week is subject to classification 
among the “lucky dogs.” Of course, if the market con- 
tinues to advance, without his contract happens to be 
with reliable packers, he may not be so lucky after all 
and from the present outlook, the chances are that 
the market will continue to soar skyward rather than 
take a down ward turn. It is impossible to name def- 
inite prices and to assure buyers of the possibility of 
obtaining more than a carload or two at present nom- 
inal prices. 


By Thomas J. Meehan & Co., Baltimore, Md. 

“Glut time” has come and gone, so far as Maryland, 
Delaware and New Jersey are concerned, without any 
increase in the receipts of raw tomatoes and the can- 
ners are in a frame of mind. During this week the 
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canners have largely reduced their orders for tomato 
cans, and in some instances have cancelled all of the 
undelivered portion of their season’s delivery in the 
belief that they won’t be able to fill the cans already 
delivered to them. That is, possibly, the strongest 
evidence of their individual opinion that there will be 
no glut this year in tomatoes. The nights this week 
have been unusually cool for the first half of Septem- 
ber, retarding the ripening of the fruit on the vines 
and to some extent hurting rather than helping the 
crop. -- 
4 By H. C. Steckel & Co., Baltimore, Md. 

With operators generally in this territory not yet up 
on their future business, continued heavy inquiry from 
the trade and the probability of a continued high raw 
market, it is difficult at the moment to understand 
how these factors can make for any concessions or 
any lower quotations on tomatoes than those prevail- 
ing today. The correspondence of the week from 
country sections has been about as gloomy and as 
disheartening as any we have received for years. Un- 
der these conditions we can only quote today’s closing 
quotations in a nominal way. 


TOMATOES AND CORN IN GLASS. 

The following is reprinted from the weekly trade 
circular issued by Strasbaugh, Silver & Co., at Aber- 
deen, Md.: 

“Agreeable to our expectations, we are in position 
to offer choice packed tomatoes in glass on the basis 
of $1.25 per dozen, f.o.b. factory, shipment in paste- 
board cartons, carefully lined with corrugated board 
and capable of standing shipment to most distant 
points. On account of the light supply of raw stock, 
it is a question what quantities it will be possible to 
confirm. Consequently, all orders must be booked, for 
the present, at least, ‘if packed.’ We would be glad 
to have all buyers interested advise us, and we suggest 
that it would be to your interest to send us check for 
$5, in return for which we will be pleased to ship four 
dozen choice packed tomatoes in glass, as a sample 
order, feeling assured that this will result in repeat 
orders. This will be for No. 3 size, net weight of 
contents 32 ounces. 

“We hope within the next few days to be able to 
ship sample orders of four-case lots to buyers inter- 
ested in Country Gentleman corn in glass on the same 
basis. 

“We believe that canned tomatoes and corn in glass 
will prove to be even a more popular seller than baked 
beans, on account of the contents being more attract- 
ive and appetizing in appearance.” 











CHICAGO 


CHICAGO SOLDER Co., 


FOR NEXT YEAR 


AUTO TIPPER 


CAPPER 


CHICACO 











































THE CANNER AND DRIED FRUIT PACKER. 












CLASSIFIED ADVERTISEMENTS 








Practically every large canner in the United States and Canada, as well as a large majority of smaller packers and many picklers, 
preservers, condiment makers, fruit dryers, brokers, buyers, salesmen and manufacturers of supplies, read THE CANNER every 
week, making this paper the best medium in existence in which to place advertisements of used machinery wanted or for sale, experi- 
enced help wanted, situations wanted, canning factories, seeds, boxes, labels, etc., wanted or for sale. 


IMPORTANT—To Insure Insertion Under This Heading, Copy Should Be In This Office Not Later Than TUESDAY 
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EXPERIENCED HELP WANTED. 
ss @an-Making Help Wanted. 
WANTED—Experienced man to take charge of moderate- 
sized can plant. State references, employers for past five 
years, age, if married, and salary expected. Address E. 
Myers Lye Co., St. Louis, Mo. 


WANTED—A man of proven ability as salesman, sales- 
manager, credit man, factory man, age 36, healthy, energetic 
und progressive, strong on business producing correspondence, 
introducing goods for manufacturer, food products, desires 
position. Address ‘‘ Versatile,’’ care THE CANNER. 








POSITIONS WANTED. 
WAN TED—By experienced canned | goods ‘salesman, a “good 
position with a good house with a good line. Address ‘‘ John.’’ 
eare THE CANNER. 





WANTED—Position as canned goods, dried fruit, rice 
buyer and department manager; five successful years with 
McCord-Brady Co., Omaha. Severed connections with same 
firm Dec., 1909, on account of sickness. Fully recovered health. 
Experienced in wholesale grocery business and in getting 
results from salesmen. Address J. L. Webster, 2412 Maple 
St., Omaha, Neb. 





WANTED—Position as superintendent-manager canning 
factory; 14 years’ experience in vegetable line; peas, corn, 
tomatoes and beans specialty; can handle sales department ; 
best of references. Address ‘‘W. A.,’’? care THE CANNER. 








MISCELLANEOUS. 


LEARN WIRELESS AND R. R. TELEGRAPH Y—Shortage 
of fully 10,000 operators on account of 8-hour law and exten- 
sive ‘‘wireless’’ developments. We operate under direct super- 
vision of telegraph officials and positively place all students, 
when qualified. Write for catalogue. Nat’l Telegraph Inst., 
Cincinnati, Philadelphia, Memphis, Davenport, la., Columbia, 
S. C., Portland, Ore. 





WANTED—A party to buy an interest and assist in manag- 
ing a large pickle and vinegar factory; established trade. Ad- 
dress ‘‘ Manager,’’ care THE CANNER. 














FOR SALE — == 


























MACHINERY. 


FOR SALE—Second hand Knapp Labelers, rebuilt to latest 
model, with new lap-pasting device especially adapted to label 
dented cans. 

These machines have all the new improvements, and we 
guarantee them to work as well as new. 

We will allow the full amount paid towards new Knapp 
Labelers any time within one year from date of purchase. 

These devices are new and not contained in second-hand 
Knapp machines offered for sale outside of our house. We 
have no agents. Address The Fred H. Knapp Company, 
Westminster, Md. 





- FOR SALE—Two Burr mustard mills, condensed mince 
meat machine and mixer; also six Rival apple parers. Ad- 
dress Burlington Vinegar & Pickle Works, Burlington, Ia. 





FOR SALE—One No. 2 and one No. 3 Knapp labeling ma- 
chine with latest improved lap pasting device. Used very 
little, practically new. Low price if ordered at once to gaye 
storage. E. C. Shriner & Co., Baltimore, Md. 


‘FACTORIES. 





FOR SALE—New box and wood factory sacrificed, easy 
terms. Large stock lumber. Healthy location near Memphis, 
Owners inexperienced. Address Bank, Halls, Tenn. 





FOR SALE—Vinegar factory for sale or lease. Address FE, 
H. Ingham, 64 Albina Ave., Portland, Ore. 








MISCELLANEOUS. 


FOR SALE—Tomato pulp without preservative put up in 
No. 10 cans. Holland-American Fruit Products Co., Deeatur, 
Ark. 
~ FOR SALE—1,000 casks vat-run pickles; in fine shape. Ad- 
dress ‘‘ Pickles,’’ care THE CANNER. 








FOR SALE—An authoritative work on the culture of aspara- 
gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
offering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THE CANNER Publish- 
ing Co., 5 Wabash Ave., Chicago. 

FOR SALE—‘‘ The Book of Corn.’’ This is a work of 500 
pages by Herbert Myrick, assisted by B. S. Snow and other 
corn specialists. Profusely illustrated. Price, $1.50 postpaid. 
Address THE CANNER Publishing Co., 5 Wabash Ave., Chicago. 


WANTED—To sell the work entitled ‘‘ The Book of Corn,”’ 
by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. S. Snow and other specialists; illustrated; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
Address Tut CANNER Publishing Co., 5 Wabash Ave., Chicago. 














AMERICAN CANNERS SECURE CAYMAN TURTLES. 

American canneries have secured control of the en- 
tire turtle catch of the Cayman Islands, worth $3,000,- 
000 annually, according to a cablegram received from 
Kingston, Jamaica. The agreement between the turtle 
fisheries and Nicaragua, which was disturbed by the 
revolution, has been supplanted by a new contract 
made by the new Nicaraguan government. 





DEATH OF WILLIAM HENNING. 

A cablegram received in Chicago Monday morning 
announced the death during the week of William 
Henning, president of the William Henning Company, 
the well known pickling concern.of Chicago. Mr. 
Henning was traveling in Germany and his death 
occurred suddenly, presumably the result of some heart 
affection. His remains will be brought to Chicago for 
interment. 


RAISE SECOND BERRY CROP. 

Several farmers in eastern Indiana are. raising set 
ond crops of strawberries and raspberries and in some 
localities the strawberries are nearly as plentiful a8 
those of the first crop. 
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PERSONAL PARAGRAPHS. 
Continued from page 34. 
at the Atlantic City convention. Mr. Gleason is a man 
of pleasing personality, forcefulness and fine business 
ability. He will make a worthy successor of Fred 
Rolland and an able representative of “The Model 
Shop.” 

Mr. Max Kuner, of Denver, was in Chicago last 
week for a few days, and, as usual, favored THE CAN- 
wer with a call. Despite his years, Mr. Kuner is 
active and the picture of health, as his numerous 
friends in the canning and pickling trades will be 
pleased to hear. 

J. T. Austin, secretary of the American Specialty 
Manufacturers’ Association, left the New York offices 
of the association this week for an extended business 
trip in the Middle West. He will hold meetings in 
Chicago, Cleveland and Toledo in furtherance of plans 
to extend the work of the association. 


Ferd. C. Wheeler, Jr., manager of W. S. Knight & 
Co.’s canned goods department, returned on Monday 
from a week’s visit to Baltimore and other tomato- 
canning centers in that vicinity. He returned with 
views more bullish than when he left. Mr. Wheeler 
cites, as evidence of the great shortage in this season’s 
supply of raw stock, that last year, at only a little 
earlier in the season, baskets holding half a bushel 
of tomatoes were selling in Baltimore at 4 to 6 cents 
apiece, whereas this year’s lowest price on. baskets of 
the same size was 12 cents. The tomatoes, he states, 
are not on the vines, and the shortage cannot, there- 
fore, be overcome. 














YOU WEED THE BEST CAN MARKER THAT MONEY CAN BUY 


Order it now and get the matter off veur mind. 
RYDER CAN VARKER 


Simple im construction. Easy 
and positive im actiom. Ready 
for first and every can. pe 
changes for different grades 
instantaneous. Adjustmert te 
different size cans quick and 
accurate. Equipment ef type 





™ York State, season '@8, Perfect 
= inefficiency. Lasting in dura- 
' . ~~ bility. Fully guaranteed. 
Svemu tur list vi users, testimonials, etc. 


S.M. RYDER & SON, “G45 NEW YORK 
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HAWKINS UNIVERSAL EXHAUSTER 


View showing top removed 
The Best Continuous Automatic Exhauster. Furnished 
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FERTILIZERS FOR PINEAPPLES.) 


The United States Department of Agriculture has 
issued Farmers’ Bulletin No. 412, dealing with the 
subject of fertilizers for pineapples. This matter was 
prepared in the Office of Experiment Stations, A. C. 
True, director, and is as follows: 

“For a number of years the Florida Experiment 
Station has been actively engaged in determining what 
fertilizer combinations will develop the best yield, 
quality, and shipping properties in pineapples. The 
experiments have been carried on with pineapples 
grown under sheds, which is the usual method of 
culture in the older pineapple sections. The initial 
work along this line conducted during the winter of 
1897-8 c was reported by P. H. Rolfs in 1899, and his 
results were later embodied in a Farmers’ Bulletin of 
this Department.d A more extended series of experi- 
ments was started in 1901 in which some ninety-six 
variations and combinations of the fertilizers commonly 
used for pineapples were tested, the quantity applied 
per acre ranging from 2,250 pounds to 4,500 pounds. 

“H. K. Miller and A. W. Blair, reporting on the 
effects of these different fertilizers for the first three 
seasons, found that acid phosphate had an injurious 
effect upon pineapples, which could be corrected by 
the use of lime. They attributed the injury to the 
sulphate of iron and aluminum which the acid phos- 
phate contained, since phosphoric acid derived from 
boneblack did not have any injurious effect on the 
plants. Growers were recommended as a general rule 
to rely upon bone meal or slag as sources of phos- 
phoric acid. 

If acid prosphate is used lime should be added every year 
or two, at the rate of about 750 pounds to the acre. * * * 

As sources of nitrogen, dried blood, cottonseed meal and 
castor pomace may be used. Nitrate of soda may be used 
for the first six months and possibly, to a limited extent, for 
the first year, but after the first year it will probably be 
safer to eliminate it entirely. Considerable caution is re- 
quired in its use, * * * [for] nitrate of soda when used 
in sufficient quantity to furnish all the nitrogen proves in- 
jurious both to the plants and to the shipping qualities of 
ne. tru, * * 

Of the potash salts used, high and low grade sulphate have 
given the best results, the latter seeming slightly the better. 
Muriate has given fair results, though the sulphate undoubt- 
edly gives better results.“ Kainit should not be used. High 
grade tobacco stems, though not used in this experiment, 
have been used by a number of growers with good results. 

“On the whole the best results were obtained by 
the use of about 3,750 pounds per acre of a fertilizer, 
analyzing 4 per cent available phosphoric acid, 5 per 
cent nitrogen, and 10 per cent potash. By increasing 
the fertilizer from a little more than a ton to nearly 
2 tons per acre, the number of larger sizes of pineap- 
ples was increased to a very profitable extent. There 
appeared to be no advantage in using more than 2 
tons per acre. 

“The bulk of Florida pines are grown along the east 
coast. Relative to the use of fertilizers in this section 
the above writers say: 

For most of the east coast soils we would recommend 3,500 
to 4,000 pounds to the acre annually of a fertilizer analyzing 
4 per cent available phosphoric acid, 5 per cent nitrogen, and 
10 per cent potash, to be applied at the rate of four applica- 
tions a year for the first eighteen months, and after this two 
applications a year: one in February or March, as the condi- 
tions may require, and one soon after the removal of the sum- 
mer crop. However, some very successful growers recommend 
three applications a year, as follows: About 1,400 pounds 
of a standard fertilizer in February and again after the re- 
moval of the summer crop, and 1,000 to 1,200 pounds high- 


b Compiled from Florida Sta. Buls. 83, 101. 


e¢ Florida Sta. Bul. 50. 
dU. 8S. Dept. Agr., Farmers’ Bul. 140. 
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grade tobacco stems in the fall or early winter. A regular 
application of a growing fertilizer at the beginning of winter 
has been found objectionable, in that plants, if started to 
growing rapidly, are much more susceptible to injury by the 
eold weather which may come in January or February. This 
was clearly demonstrated by the freeze in 1905. Those who 
fertilized heavily in the late fall suffered more than those 
who did not fertilize at this time or who used only ground 
tobacco stems. The tobacco does not cause much growth, 
but makes the plants hardy, and thus better able to stand 
the cold. 

Within three weeks, or as soon as possible after setting 
out, the plants should have a light application of cottonseed 
meai in the bud, about a tablespoonful to the plant. The 
first regular application should be put on broadcast about 
six weeks later, and be thoroughly worked in with the 
scuffle hoe. For this application some growers have used 
castor pomace or cottonseed meal and high-grade tobacco 
stems, with good results. 

“The Florida experiments were continued for the 
purpose of finding out whether the quality of pine- 
apples is affected by the kind or quantity of the fer- 
tilizer used, chemical analysis being made of fruits 
from the various plats during the four seasons. 

“This work as reported by A. W. Blair and R. N. 
Wilson in a recent bulletin of the Florida Station 
shows that the eating quality of the fruit when gauged 
by the sugar and acid content of the juice does not 
appear to be influenced by the kind of fertilizer used. 
Increasing the amount of fertilizer per acre slightly 
increased the sugar content, and very slightly decreased 
the acid in the fruit. The work did not show, how- 
ever, to which particular fertilizer constituent these 
changes are due. 

“Although the average weight of the fruit varies 
from season to season the large fruits appear to con- 
tain a greater percentage of sugar and a slightly 
smaller percentage of acid than the small ones. 

“The nitrogen content of the fruit does not appear 
to increase with an increase of fertilizer. 

“Averages based upon the analyses reported in the 
bulletin show the edible portion to be 61 per cent of 
the whole fruit and the available juice to be 92.84 
per cent of the edible portion. The juice contains 
12.07 per cent total sugars and the equivalent 0.98 
per cent of citric acid. 

“The results of this work as a whole would seem 
to indicate that liberal fertilizing within certain dimits 
materially increases the size of the fruit and also im- 
proves the quality to a certain extent. Each grower 
must learn from experience what methods of culture 
and kind of fertilizer is best suited to his local ‘condi- 
tions. The use of fertilizers which have been shown 
to be harmful can be avoided, however, and the for- 
mula as worked out by the station should serve as a 
valuable guide for the inexperienced grower. The 
experiments reported on were conducted with shed- 
grown pines, which it is generally conceded do not 
require so much fertilizer as those grown in the open; 
hence, it is suggested that the amount to be used 
in the open might be profitably increased beyond the 
amount specified for sheds.” 


AN UNDESIRABLE CITIZEN. 


A drunk blew into the canning factory Monday, mak- 
ing himself obnoxious and wanting to fight any or all 
the factory force. After they had taken what was 
considered plenty of his abuse he was knocked down 
and dragged out. Drunks are not wanted at the can- 
nery.—The Waverly (la.) Republican. 


CRITICAL POSITION OF THE APPLE INDUSTRY IN 
ONTARIO.* 
Prof. J. W. Crow, O. A. C., Guelph, Ont. 

Some fifteen or more years ago the apple industry of 
Ontario was at its best. Since that time, for varioys 
causes, there has been a general decline of interest jp 
apple orcharding, a general increase in the percentage 
of defective apples, and a general falling off in the 
quantity of good apples finding their way to market. 
The industry is coming to life in a few localities, but 
over Ontario generally orcharding is still on the de- 
cline. 

The causes which have led in recent years to the 
decline of the industry are, first, the increase of fyp- 
gous and insect pests. It is said that until twenty years 
ago or even later, apple scab and codling worm were 
not found abundantly in any section of Ontario. Since 
that time they have spread and multiplied in every sec- . 
tion until now these two pests are the most serious with 
which the apple grower has to contend. 

The second great reason is a climatic one, namely, 
winter injury. Within the last six years Ontario has 
experienced unusually trying winters. That of 1903-4 
was particularly destructive to fruit plantations. Since 
that date trees have been dying by degrees in all sec- 
tions of the province, especially the northern ones. 
Previous to that time there had been little opportunity 
of determining the hardiness of various varieties and, 
as a consequence, many varieties which ultimately 
proved tentler Wére planted in almost all localities, 

The third great reason is that in the past we have 
suffered from an oversupply of buyers. It is not alto- 
gether the fact that there have been too many buyers, 
but rather the fact that there have been too many of 
the wrong kind. 

The trade has had many reputable representatives 
for many years, but a large proportion of the crop has 
from year to year passed through the hands of men 
without capital ‘and, in too many instances, without 
character. The country has been overrun with men 
whose business policy consisted very largely of sharp 
practice. Under the influence of lower prices brought 
about by such discouraging conditions, farmers have 
lost interest in apple growing, and we are today ina 
position from which no one can do so much to deliver 
us as the honest, reputable apple dealer. 

Buyers state that the codling moth has been the 
worst enemy their business has encountered in the last 
score of years. The growers state emphatically that 
the worst enemy they have met with is not the codling 
moth but the disreputable dealer—the man who oper- 
ates without capital and who by means of crooked 
practices endeavors to get more than he pays for or to 
deliver less than he has sold. 

Buyers Becoming Growers. 

It is significant of the condition of the trade in On- 
tario that many buyers, finding they are no longer 
able to secure good apples are going themselves into 
the business of apple growing. It is also to be noticed 
that a number of buyers have transferred the scene ot 
their operations from Ontario to localities on the other 
side of the line or to the Maritime provinces. At pres- 
ent it is an utter impossibility for an isolated grower 
in Ontario to dispose of a small quantity of good apples 
to advantage. 

Codperation Advocated. 

The only method which promises a solution of the 
difficulty. is that of codperative selling. It is a fact 
not lightly to be passed over that in almost every lo- 
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WATIONAL GANNERS’ 
DIRECTORY 


A Complete List of the Can- 
ners of the United States 


Compiled by 


National Canners’ Association 


From Last Fall’s Statistical Reports 


Carefully prepared and up-to-date. 
Arranged by counties. Lists corrected 
by canners themselves; verified by com- 
petent authorities. 

Distributed free to members of the 
NATIONAL CANNERS’ ASSOCIA- 
TION. 

Sold to the TRADE at $2.00 per 
copy, postage prepaid. 


Address all orders to the 


National Ganners’ Association | 


Belair, Maryland 


Personal Checks Accepted 














“ALL OUR CANS ARE WASHED AND STERIL- 
IZED BEFORE THEY ARE FILLED.” 


Jones’ Can Washer 
and Sterilizer 








Gibson City, Ill, 5-1-08. 
Messrs. Sprague Canning Machinery Co., Chicago, Ill. 

Gentlemen:—We are pleased to report that we used the Jones’ 
Can Washer last season with the most gratifying results, and it 
will be a revelation to any Canned Goods Packer to use one of 
these machines and collect the mass of filth which is washed out 
of cans in a day’s run. These machines not only removed great 
masses of foreign matter, including insects, cinde! particles of 
solder, coal, chips of wood, etc., but also rendered cans free 
from acids or fluxes used in manufacturing the cans. 

We would not think for one moment of packing food products 
in tin cans without using these machines for cleansing them, and 
are pleased to pronounce them an absolute success. 

(Signed) GIBSON CANNING CANNING CO., 
2. W. McCall, Manager. 


SPRAGUE CANNING MACHINERY CoO. 
5 Wabash Avenue, CHICAGO 






































THE HAWKINS AUTOMATIC CAPPING’ MACHINE 
You can make your capping the least of your worries by using the 


MOST RELIABLE CAPPING MACHINE 














TESTIMONIAL 


Sprague Canning Machinery Co., Chicago, IIl. 


Gentlemen:—Thinking you might be interested to know that we gave the new line of machinery purchased from 
you this season a try-out at high speed, will say that we ran the Hawkins Capper 102 cans per minute on peas. We 
de not know how much faster we could have run, but think we could have gone some faster, as the machine was doing 
excellent work at this speed, as you may know from the fact that we had only one man tipping and there was not 
enough patching to keep one man busy over one quarter of the time. 


Respectfully yours, 
FORT ATKINSON CANNING COMPANY. 


Fort Atkinson, Wis., Aug. 3, 1910. 








SPRAGUE CANNING MACHINERY COMPANY 


niel G. Trench & Co., General Agents 





5 WABASH AVENUE, CHICAGO 
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cality in Ontario in which the apple industry is on a 
paying basis there is to be found a growers’ cooperative 
selling organization. 

More than any other one thing, we need reputable 
dealers with good marketing connections, to come into 
Ontario and buy our fruit, paying therefor prices that 
will encourage the production of good apples. Good 
apples are always worth the price, but if the production 
of a high grade article is to be assisted, growers must 
receive the encouragement of profitable prices. 

The Norfolk District. 

The locality in which the most rapid development 

has taken place in recent years is the county of Nor- 
folk. It is probably correct to say that growers in this 
district are in advance of those in other districts with 
respect to their general methods of spraying, pruning, 
cultivating, grading and packing. The credit for this 
condition of affairs belongs very largely to Mr. James 
E. Johnson, of Simcoe, Ont. 
Mr. Johnson, as manager of the Norfolk County [Fruit 
Growers’ Association, has established a reputation for 
grading and packing unexcelled in the province. The 
association handles the largest proportion of the apples 
grown in the locality, and last year packed some 19,000 
barrels. The orchards which last year produced this 
amount of fruit have not, as one might expect, just 
come into bearing, but have, as a matter of fact, been 
on the spot for twenty-five years or longer. Most of 
the orchards in that locality vary in age from thirty to 
fifty years. 

Previous to 1900 no apples worth mentioning were 
being exported out of the county. Since, however, it 
has been demonstrated that old orchards, if properly 
handled, are capable of yielding good crops and paying 
good returns, considerable interest has been aroused 
and new planting is going forward at a rapid rate. The 
bearing orchards consist largely of Baldwin, Spy and 
Greening and average not more than three acres in ex- 
tent. The newer plantings vary in size from five to 
seventy-five acres and consist principally of the same 
varieties, although a large proportion of early varieties, 
including Alexander, Wealthy, Snow, McIntosh, Blen- 
heim and King are being used. 

At present almost all the orchards in the county are 
being more or less carefully looked after. Cultivation 
is the rule, as is also thoroughly spraying. Situated 
as they are, in the southerly portion of Ontario, there 
has been very little experienced from winter injury of 
any kind, and late spring frosts are not prevalent. 

*Extracts from an address delivered before the Apple 
Shippers’ Association in Niagara Falls, in August. 

“Fungus,” or apple scab is, of course, common, but 
both scab and codling moth are kept under control by 
spraying. Instances are on record of orchards turning 
out as high as ninety-three per cent. No. 1 fruit. Choice 
varieties of No. 1 grade, such as Spy, King, Snow and 
McIntosh Red, sold last year for $3.50 a barrel f.o.b. 

The counties lying along the north shore of Lake 
Ontario, between Toronto and Belleville, contain the 
heaviest apple-producing section of the province. The 
orchards lie mainly within ten or fifteen miles of Lake 
Ontario, and the apple district is consequently a strip 
of country about ten or fifteen miles in width, embrac- 
ing parts of Ontario, Durham, Northumberland and 
Hastings counties. The county of Northumberland is 
said to produce more apples than any other county 
in the province, and has today upwards of six thousand 
acres planted to apples, half of which are bearing. 

There is already a large acreage of orchard through 





the whole Lake Ontario district and planting is stil 
going forward at a rapid rate. In the western halt » 
the section, the principal varieties in bearing are Bale 
win, Spy, King, Greening, Russet and Ben Dayis The 
latter plantings contain more fall varieties, Stark , 
replacing Ben Davis to a certain extent. The pg 
half of the district produces Ben Davis in a very ve : 
quantity, with Spy, Baldwin and Greening in order i 
late years Ben Davis has fallen somewhat in popular 
favor and is being replaced by Stark. ' 
Some Large Orchards. 

Orchards vary in size from five to twenty acres 

There are not a few plantings of fifty acres or mote 
in extent. At Oshawa, Newcastle and other points gy. 
cessful cooperative associations are in operation, and 
within the sphere of their immediate influence goo¢ 
care of orchards is the rule. Through the whole dis 
trict cultivation cannot be said to be the general prac- 
tice, although the better class of growers are accys. 
tomed to thorough tillage. Apple scab is in most se. 
sons more or less common and the codling worm js 
also prevalent. 
_ Spraying is fairly general through the district, byt 
is not so widely nor so intelligently practiced as jt 
might be. Late spring frosts are not often serioys 
but early frosts in fall are not unknown. The picking 
season is somewhat short and although the general 
practice through the district is to pack in the orchard, 
it is frequently found necessary to make use of barg: 
and sheds for the.purpose... The Oshawa and Ney. 
castle Fruit Growers’ Associations make use of their 
large packing houses for this purpose, apples being 
packed in the orchard loosely and without grading, 

The Lake Huron district embraces a large area of 
country lying east and south of Lake Huron, including 
portions of the counties of Lambton, Huron and Bruce. 
In Bruce and the northern part of Huron, the apple 
belt is only a few miles in width, but in the southem 
part of Huron and in Lambton county the area e- 
tends inland for some distance. The climate is more 
equable than that of either of the districts previously 
mentioned, and extremes of summer and winter tem- 
perature are decidedly uncommon. 

It is only in the northern part of the district that 
winter injury of trees has been noticed, and even here 
the districts immediately adjoining the lake are almost 
entirely free. The climate is moister than that of the 
counties lying to the north of Lake Erie and Lake Or- 
tario and is consequently more favorable to a develop- 
ment of apple scab. Owing to the protective influence 
of the lake, late spring and early fall frosts are of rare 
occurrence. The picking season is sufficiently long to 
vermit of apples being handled without danger of se- 
vere freezing. Codling worm is common, especially 
in the southern portions of the district. 

Decline Has Been Heavy. 1) 

The decline of orcharding is particularly noticggble 
through the Lake Huron district. It is only in certain 
localities that the industry is making progress. One 
cannot fail to be impressed by the large number of ex 
cellent orchards which are receiving little or no care. 
It is evident that encouragement of some kind 1s 
needed. Whether the growers will take the matter mto 
their own hands and establish their own selling organ 
zations, remains to be seen. $ 

To a man possessing business ability and a certain 
amount of capital, there could be no more promising 
financial proposition than the leasing of orchards ™ 
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this district, especially in the vicinity of Goderich, 
county of Huron. The men who are making most 
money out of the apple business in Ontario today are 
engaged in this line of activity. Large numbers of 
orchards of good varieties are simply occupying 
ground waiting for some enterprising man to take hold 
of them, and make them pay. 


A SUGGESTION FOR THE PUBLICITY COMMITTEE. 

‘rom the weekly circular issued by Strasbaugh, Sil- 
ver & Co., of Aberdeen, Md.: “It is generally con- 
ceded that if a can of tomatoes is water packed it 
must be labeled “Tomatoes and water’’, otherwise, the 
product is misbranded. If a can of tomatoes is packed 
pure and labeled ‘Tomatoes’ this is in compliance with 
the Pure Food Law. 

“In order to obviate the deteriorating influences of 
misbranded water packed tomatoes, if the Publicity 
Committee of the National Canners’ association would 
set aside a sum of say $5,000, to be offered in amounts 
of $50 each as a reward to the person or firm who 
discovers water packed tomatoes misbranded; a like 
amount similarly expended in any other channel could 
not show one-tenth as much good, if 100 packers and 
as many different brands were detected as misbranded 
at the expense of $50 each, the cost would be ridicu- 
lously small in proportion to the great general good 
accomplished for the cause, and long before the 10a 
mark could be reached tomatoes would be properly 
branded, misbranding would be a thing of the past and 
every individual can would be a witness of the purity 
and edibility of the festive tomato and with so many 
38 missionaries going out from each packing house, it 
would not be long before the Publicity Committee 
would have to go out of business for their services 
would no longer be needed. Spend $5,000 towards 
making every can tickle the palate and the victory 
will belong to those who continue to pack tomatoes 
and label them according to the National Pure Food 
and Drugs Act. 

“Tt is little use to advertise the advantages and 
the edibility of canned goods if a percentage is being 
distributed under false labels. The reader buys, ex- 
pecting the kind of product described and if he is 
taken in, he not only taboos the particular kind pur- 
chased, but every other article of goods that may be 
offered him in hermetically sealed cans. If packers 
and jobbers would encourage a move of this kind on 
the part of the Publicity Committee, there would be 
ample demand for all the canned goods produced dur- 
ing the year 1910, at full and profitable prices.” 


NEW EDITION ENCYCLOPEDIA BRITTANICA. 


The University of Cambridge has taken over the 
control and copyright of the Encyclopedia Britannica, 
and will publish a new and complete edition about the 
end of the present year. This Eleventh Edition, which 
has been eight years in preparation, entirely supersedes 
preceding editions, and is a wholly fresh and original 
survey of all existing knowledge in every field of 
human thought, research and achievement. It will 
be comprised in 28 quarto volumes, of which the last 
will be devoted to a full‘and comprehensive index. 

It is more than 140 years since the famous Encyclo- 
pedia Britannica was first planned “a Society of 
Gentlemen in Scotland.” The First Edition began to 
appear in 1768, and was completed, in'three volumes, 


in 177%: ——— 
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DESTINATION OF AMERICAN EXPORTs. 

A study of the official figures of the export trade 
of the United States with reference to the Counties 
of destination, illustrates in a striking manner the 
changing character of the trade from natural prod- 
ucts to manufactures. The chief growth in the ex. 
ports is taking place in the trade with North, Centraj 
and South America, the West Indies and Africa, Jy 
every one of these sections, manufactures form 4 
large proportion of the imports. There was an jp. 
crease in the exports to North America of 24% per 
cent in the fiscal year 1910 compared with 1909; to 
South America, 22 per cent, and to Africa, nine per 
cent. The chief dicline in exports during the year 
was in the trade with European countries, in all of 
which foodstuffs and manufacturers’ materials form 
a large proportion of the imports, and with Asia and 
Oceania. But these declines were nominal, about one 
per cent in each case, so that the trade might truth- 
fully be referred to as stationary. 

The greatest development in the export trade of 
the United States has thus been with its next door 
neighbors, and the gains have been general. Exports 
to Canada in the fiscal year 1910 advanced 32 per 
cent over 1909; to Brazil, 30 per cent; Argentina, 
21 per cent; Cuba, 20 per cent; Central America, 20 
per cent, and Mexico, 17 per cent. The exports from 
the United States to Europe as a whole were but 
11 million dollars less in the fiscal year 1910 than 1909, 
and the declines were by no means general. For the 
exports to Germany were six’ per cent’ greater; to 
France, over eight per cent, and to Russia, almost 
three per cent. There was a falling off in the case 
of the United Kingdom of a little over one per cent; 
Netherlands, 10 per cent; Italy, eight per cent, and 
3elgium, nine per cent. In the trade with Asia and 
Oceania, the combined loss was between one and two 
millions, the exports to Japan and China being less 
and to Australia, greater. 

The growing importance of the markets of North 
and South America to the manufacturer and exporter, 
of the United States is suggested by the fact that 
two-fifths of all the agricultural.implements exported 
go to these two divisions of the world: over one-half 
of the automobiles, nearly one-half of the cotton piece 
goods, and five-sixths of the steel rails. Mexico 1s 
the largest market for American mining machinery, 
and for pipes and fittings; Cuba leads as the market 
for boots and shoes; Canada and Brazil lead all other 
countries as buyers of American scientific instruments; 
Canada is first as a market for books, maps and en- 
gravings, while Argentina is second only to the United 
Kingdom in its annual purchases of lumber from the 
United States——Commercial America. 


“YOUR OWN WAYS. 

Instead ‘of letting other men’s erronneous ways be 
an excuse for you to imitate them, make your own 
ways such that they will be an aid and inspiration to 
the fellows who may be taking you for an example. 


‘‘JUST OFF THE COB.’’ 

Strasbaugh, Silver & Co.; Aberdeen, Md., pack a 
brand of corn called.“Just Off the Cob.” This 1s a 
very clever brand name—but cleverness 1s no mofe 
than is expected to come from this concern. 


CANNER+ classified ads are read every week by all 
the big.employers of expert.help. .Nuff sed. 
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CORN Will Mean COIN This Season!! 


Will the old machines see you through and 
stand crowding? 


We have provided a fair stock of standard 
machines and repair parts, but they are going 
pretty fast! Are you protected? 


SPRAGUE CANNING MACHINERY CO. 
CHICAGO 


Sprague Model M Cutters, Ulery and M. & S. Silkers, Corn Silk 


Brushing Machines, Mixers, Cookers, Etc. 
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The Sprague Universal 
Liquid Filler and Syruping Machine 















This machine is used for filling or finishing off Cans or Glass 
Jars of any size with any liquid that will flow freely 


BRINE, SYRUP, LIGHT SOUP OR SAUCE, MILK, ETC. 


Will handle any size car from smallert ¢ to numbe ten size 


Works equally well on ordinary cap hole. 
Friction Top or Sanitary Cans, 


or Glass Jars. 


Fills the can or jar with liquid up to any desired height, 
changes in height or fill or in size of can are quickly made. 
It fills to a dead line wherever set. Absolutely no 
waste. It is a simple, thoroughly well built, substantial 
machine which does not get out of order. 


We Can Make Prompt Shipments 


This machine is in successful operation in Fruit and Vegetable Can- 
neries, Condensed Milk Factories and Syrup Packing Establishments. 
For further particulars and list of users address 


Sprague Canning Machinery Company, 


DANIEL G. TRENCH & C ., General Agents 


5 Wabash Avenue, CHICAGO 
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CANNERS’ BOOKLET. 

It is stated that the National Canners’ Associa- 
tion will shortly issue its booklet, which has been 
in preparation for some time. The booklet will bear 
the title “Story of Canning,” will contain 40 to 48 
pages, 54x73 in. The cover will be in three colors 
of handsome and original design. It is edited by 
Marion Harland, famous all over the country for her 
cook-books and magazine and newspaper articles 
on foods and cooking. The edition will be be either 
1,000,000 or 2,000,000 copies, costing about $7.50 per 
1,000. The booklet will be distributed to the con- 
sumer through the jobbers and retailers. If these 
booklets are judiciously distributed they will do 
much to increase the sale of canned goods, and en- 
lighten the public about the many false and sensa- 
tional stories that have been published from time 
to time, about the preparation of canned goods and 
their effects upon the human body. Canners com- 
plain that the consumption of their products is not 
of the volume that they had a right to expect. They 
have had only themselves to blame. The retailer is 
always willing to help the sale of any goods possess- 
ing merit, but he must be informed as to the differ- 
ent processes employed, so that he can talk intelli- 
gently to his customer. The quality also, in many 
cases, has not been of the nature as represented. 
The canners are at last waking up to the necessity 
of taking the retailer into their confidence, and it is 
to be expected with this hearty co-operation be- 
tween the two interests that canned goods sales will 
in future show a considerable increase.—The Trade 
Registor, Seattle. 


NEW YORK JOBBERS SAVING PROFITS. 


The opinion has been expressed by those closely in 
touch with the wholesale trade in New York that job- 
bert here realize that they have about reached their 
limits so far as expansion of business goes and that 
gains henceforth will be in proportion to the ability 
of each to get the most profit out of a steady trade. 
The statement has been made that considering the 
business of a representative firm for a period of ten 
years the amount for each year will not show a marked 
increase. In other words, the field of activity for a 
strictly jobbing business has been curtailed for the New 
York firms, and averages are chiefly maintained by 
causes that concern the local field, such as increase in 
population, and the retirement, forced or voluntary, of 
some of the competitors. 

If such is the case local jobbers evidently must in- 
crease their profits by saving them; that is, they must 
make more money on the amount of business that they 
are doing.—New York Journal of Commerce. 


JOBBING FIRM’S NEW BUILDING. 

The Weakley-Worman Grocery Co., wholesale groc- 
ers of Dayton, Ohio, has moved to its new building 
recently completed there. 

The new building, a pressed brick structure of five 
floors and basement, with dimensions of 50x135, was 
erected at a cost of about $35,000. It is equipped with 
all the latest machinery and furnishings convenient 
to such a business, including a large package conveyor, 
the only one of its kind in Dayton. 

Read this week’s Want and For Sale ads in THE 
CANNER. 





12,000,000 CANS OF CORN. 


The two canning factories in Vinton will put up 
12,000,000 cans of corn. That is a great deal of corn, 
But there are go millions of people in the United States 
and the Vinton output means therefore one can for 
about two-thirds of the families in the United States 
That is if two-thirds of the families in the country 
should decide to have corn today, the whole output 
would be used up. This illustration shows the food 
consuming powers of the American people. We used 
to wonder what became of all the stuff that was 
hauled from the farms to the railroad stations, the 
wheat and the oats and the corn, the cattle and the 
hogs and the chickens—who was going to eat it all, 

ut now we are wondering where enough to eat js 
going to come from in the years to come. The canned 
corn that Vinton can drop into the markets of the 
country is as nothing. There is not food in it for 
one day, nor for one hour of time. To provide three 
meals a day, and something between, for all of the 
go millions of people means an enormous production 
of food stuffs. And that is the real problem before the 
country today. The man who can solve it can solve, 
in a measure, the problem of high prices —Cedar Rap- 
ids, Ia., Republican. 


NEW PACKAGE CAR. 


The freight traffic committee of the Chicago Asso- 
ciation of Commerce has been notified that a new 
through package car has been inaugurated to Brook- 
haven, Miss., via the Illinois Central railroad. This 
is due to arrive the third morning from Chicago and 
will enable Chicago shippers to make deliveries to all 
points on the Mississippi Central and Brookhaven & 
Pearl River railways on the fourth day from Chicago, 
with only one transfer. Heretofore such shipments 
consumed five days and required two transfers. The 
efforts of the freight traffic committee of the associa- 
tion has resulted in the establishment of several 
through car services, of which the Brookhaven,Jis the 
latest. 


JOBBING GROCERS MAY ESTABLISH BRANCH. 
Advices from Galveston, Texas, say that the Waples- 
Platter Grocery Company, of Fort Worth, Texas, a 
wholesale grocery firm well known in the Southwest, 
may locate a branch house in Galveston. The question 
of establishing a branch house at Galveston has been 
brought before the company and it is understood that it 
is considered with favor by the directors. It is esti- 
mated that to cover this territory well from twenty 
to twenty-five traveling salesmen should be employed. 
No definite action has been taken by the directors ot 
the company, but it is thought by those who are on the 
inside that the branch office will be established. 
ORANGE GROVE ON A TRAIN. 
Californians are famous for their advertising stunts, 
but the most unique one they have yet pulled off was 
the reproduction of a southern California orange grove 
with the ripe golden fruit still on the trees, at Detroit 
during the week of the Elks’ reunion and Grand Lodge 
meeting. 
Several carloads of orange and other California 
fruits were kept on hand at the headquarters for free 
distribution to the throngs which filled the city eager 
for something from the far-off sections.—American 
Fruits. 
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| 0, E. MeMEANS, 


Am. Soc. M. E. 


McMeans 


ENGINEERS 
MECHANICAL $2 ELECTRICAL This is the Best Machine in we 
MACHINE DESIGNERS 2 ee +, x 
kin for Canning. 


Design and Superintendence of Construction of 


CANNING 


Special Conveyors and 


607 State Life Bldg. 





Se eaiateme 


CHAS. A. TRIPP, 
Am. Inst. E. E. 


& Tripp 


Bucklin’s 
CYCLONE | 
Pulp Machine 





CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins 
day. FLOOR SPACE-4x6 feet. WEIGHT—700 Ibs. - 


WESTERN AGENTS 


Sprague Canning Machinery Company 


’ 
CHICAGO ~H 


ce naman 


PLANTS 


Handling Systems 
INDIANAPOLIS 






































THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR. 
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Bold under the Sprague Canning M 


F. 0. B. cars Hoopeston, Illinois. 


Sprague Canning Machinery Company, 


achinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and eables, $800.00 
For further information and catalogues, address 


Sole Owners and Manufacturers, Chicago, Illinois. 

















Power Hoist and Carrying Machine 






THE HARRIS PATENT 
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Sold under C. S. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with 50 


feet of Track and Ca 
F. O. B. cars Rome, 


further information and catalogue 
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bles, $300.00, 
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C. S. HARRIS CO., tt: Rome, N. Y. 
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BOOKS YOU OUGHT to HAVE 








A Complete 


Course in Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


Byan Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes Readily 
Mastered. 


PRICE $5.00 


Order through THE CANNER CASH WITH ORDER 





PROF. DUCKWALL’S New Book 
Canning and Preserving 


WITH —. 


Bacteriological Technique 
478 PAGES, 221 ILLUSTRATIONS. BEAUTIFULLY BOUND IN CLOTH 








9A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


§A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


Price $5.00 


FOR SALE BY 


“THE CANNER’, 5 WABASH AVE., CHICAGO 


Postage 29c 























GOOD BOOKS Fer 


Canner’s Library 


Canning and Preserving, with bacteriological Tech- 
nique, by ©. W. Duckwall, M. S.; 500 pages; $5.00. 
Pestage, 29 cents. 

Siles, Ensilage and Silage. By Manly Miles, M. D., 
Fr. BR. M. 8S. Illustrated. 100 pages. 5x7 in. Cloth, 
5@ cts. 

Asparagus. By F. M. Hexamer. [Iillustrated. 174 
pages, 6x7 im. Cloth. 50 cents. 

The Book of Corn. By Herbert Myrick, assisted by 
4. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. Snow, 
and ether specialists. Illustrated. Upwards ef 500 
pages, 6x7 im. Cloth. $1.50. 

Field Netes on Apple Culture. By Prof. L. M. Bailey, 
Jr. Illustrated. 90 pages, 5x7 in. Cloth. 75 cts. 

Peach Culture. By J. Alexander Fulton. Illustrated. 
204 pages, 5x7 In. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. Illus- 
trated. 834 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. Illustrated. 
5x7 im. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Mlustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clarence 
M. Weed. Illustrated. 5x7 in. 150 pages. Cloth. 50 
ets. 








@rder through the CANNER, & Wabash Ave., 
Chicago. CASH WITH ORDER. 





For New Subscribers 





THE CANNER PUBLISHING CO. 


5 Wabash Avenue - Chicago 





Please send us THE CANNER AND DRIED 
FRUIT PACKER for ONE YEAR, for which 
we will remit Three Dollars (Foreign Subscrip- 
tions Five Dollars) within the next’ sixty days. 
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Canners’ Associations 


Below are listed the principal associations in the canning and allied industries in the United 
States Communications should be addressed to the secretaries, who will furnish information in regard 
to dues, eligibility to membership, etc. 

“In Union There is Strength” 








od National Canners’ Hesociation. 
L. A. SEARS, President, W. BR. ROACH, Vice-President, FRANK E. GORRELL, Sec’y and Treas., 
ina ne rr Re output, ax follows: Fuckers of om’ 1,000 to 8,000 00; 50,000 ts 100,b00,"$10,00; 100,000 te 
opin siioof"i50,000 to 200,000, $20.00; exceeding 200,000, $60.00." oe ee oan — : 








Gestern Canners’ Association. 
GENE DICKINSON, Vice-President, FRIEND F. WILEY, Seo’y and Treas., 
Eureka, Ill. Edinburgh, Ind. 








Titinots {Canners’ Association. 














3. OW. eet, Eee, * oa Vice-President, Gene Steen, Gave Gone, 
Res Southern Canners’ Aseoctation. 
B. A. gnapeed , Rantiant, J. o, “tne te FESTUS RHODE, See'7 and Treas., 
Indiana Canners’ Association. 
6 WwW. MeRET TOL, Presideat, CHAS. TASOREM, Vico Teeeitent, F. JOB. one. Sec’y and Treas, 
Ohio Canners’ Association. 
7. 6. WERvE, Peattent, L. A. i JAS. oceans. a. .24 and Treas., 
3 Tri-State Packers’ Hesociation. 
W. 0, EORPROREE, TUNG VE, EAGRE ELPA. Von Srouions, Sete, Mel ROPES AOCG, Tigre ca 7 





Kentucky Packers’ Association. 


E. O, TANNER, President, STEELE READING, Secretary, 
MoKinley. Frankfort. 


























_Camnere’ of California. 
E. STETSON, Vice-President, Los : 
bY GRAAF PAE, ante Bal ante reas ime Anh, HEIR ACURS_MigePiptaeas tee Pale 
New York State Canned Goods Dackero’. Hesociation. 
JAMES P. —_ ae pee, 8. oe Ma President, ae penne, A, ae eerie 
Towa Cannere’ Hesociation. 
RB. 0. WOODARD, President, JACOB WACKENBARTH, Vice-Pres., E, W. VIRDEN, Seo’y and Treas., 
Elgin. penden Cedar Rapids. 
ERLE, Presiden F, . a noe Con = Tain, tonvtry A. M. HATOH, Treasurer, 
seek @ ° Cannon Falls. . Le Susur, ¢ Faribault. : 
Missouri Valley Canners’ Hescciation. 
R. B. GILLETTE, President, Marionville. » Tripoli, Iowa. L. I, MOORE, Seo’y and Treas., Oregen. 
Presiden w. x, Wilecons in Com Hiss . MADSEN, T CHAS. VOIGT, Secretary 
w. C. ay = a t, " \0e- EIN, Treasurer, » sorter, A 





FRANK GERBER 
Fremont, Mich, 


Michigan Canners’ Association. 
W. 8. THOMAS, President, » RB. ROACH, Vice-President, 
Grand Rapids, Mich. Hart, Mich. 








0. D, BELAPS, Pratinat, Virginia Canners’ Hesoeiation. @. A. Lager, See’-Treas., 
Canning Machinery a and L Supplies Asscekation. 
@zO. W. cose, Ryeident, Oedin’ Pw rka z. T. waeeeenss, Vice-President. 





G 6 Joyss, raises Canned Goode wrdokae tocar Brokeve zx a be pee Spegenter, 





National food Manufacturere’ Hesociation. 








tT. J. o GARROCL, Preoident, Ww. H. Tye, VieoBeasisem, T. J. Brena, f Regend Vico weasitewh, 
FRANK 2. MEYER, Third VieoProsident, | | WILLIAM © Treasurer, E. C. JOHNSON, Secretary. 
OGHAS. H. TORSCH, President, Gull, OAS! Semana, rectretaes 1, HEIDENHEIM, Secretary-Tr 
Bay 8t. Louis. —, 








more Cz Goods Gxeha 
70HN S. GIBBS, JR., President. A. T. Baltimore Canned W. F. ASSAU, one tl LEANDER LANGRALL, Treasurer. 
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| Wheeling Cans and 
Solder Hemmed Caps 


Our Solder Hemmed Caps, which we are now 
prepared to furnish with all cans are the best in 
the market. The Solder is in the right place ane 


Plenty of it. 


@ During the past year we have doubled our : 
capacity and are now prepared to ship 1,000,000 — 
cans per day during the Rush Season. 


WHEELING CAN Company 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 
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